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FEARN does much more than make 
exceptionally fine materials for the 
meat packing industry, although we 
might easily rest at that point. But we 
prefer to stretch our service a step fur- 
ther. Fearn offers expert advice regard- 
ing the most profitable use of these fine 
materials ...sound logic concerning the 
problem of quality maintenance in the 
face of ever-changing conditions...a 
resolve to carry on an unrelenting search 
for revolutionary new sales-getters. 
Whatever your problem, consult a Fearn 
Representative/ 
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| ee: Manufacturers of Fine Food Specialties 
e | 


701-707 N. Western ‘Ave Chicago. Ill 














0. on the Yank’s 
Hit Parade! 





It's the bugler’s “call to chow”... and mighty 
sweet music to the meat-eatin’est bunch in 
history... the U. S. Armed Forces. 


The Packing Industry...and those allied with 
it...are doing a top-notch job of keeping our 
boys well-supplied with wholesome, muscle- 
building sausage and other meats. War-work- 
ers, too, are raising hearty appetites. And 
civilian health standards must be kept high. 


In America’s largest sausage plants you'll 
find Buffalo machines... silent cutters, vacuum 
mixers, grinders, stuffers... helping speed pro- 
duction to meet this record demand. After the 
war, Buffalo equipment will still be on the 
job ...at the nation’s service and yours. 


May we send a complete catalog? Write to: 
BUFFALO VACUUM MIXER 


7 
Improves “mix” quality... cuts casing cost JOHN E. SMITH Ss SONS Co. 


...avoids spoilage loss... increases yield. 50 Broadway Buffalo, New York 


Keeps all air out! Sales and Service Offices in principal cities 


MAKING MACHINES 














PRESCO PRODUCTS FOR CURING, 
PROCESSING AND SEASONING 


Meat that is tender, tasty and wholesome helps to provide the sinews of war. That’s why 


it is such an important item in the diet of our armed forces . . . on land and sea and in 
the air. Their health and strength depend upon it. By using PRESCO PRODUCTS for 
curing, processing and seasoning, you can be sure that the meats you provide for our men 
in the service as well as for civilian use will measure up to the highest standards of quality 


and all-’round goodness. There’s a PRESCO product to meet every packing house need. 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 


PRESCO PRODUCTS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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After a much publicized horsemeat dinner—bro- 
chette de roan, horse’s tail en gelee, ragout cheva- 
line aux nouilles and broiled horse steak—enjoyed 
by a group of alleged gourmets in New York City, 
Iles Brody, professional food writer for Esquire 
and Gourmet magazines, observed that “all that 
stands in the way of New Yorkers enjoying this 
| ancient feast for the gods is an outdated prejudice.” 

’ Maybe so, but we hold that the nation’s 10,000,000 
horses are sorely needed for other purposes, and 
that so far as food production is concerned, a horse 
between the traces is worth two on the table. 


xx** 


Danahy Packing Co., Buffalo, is calling the “old 
guard” back. Convinced that veteran stars of other 
\years still have something on the ball, the firm re- 
‘cently ran the following advertisement: 


ATTENTION! 


Retired Butchers and 
Butchers’ Workmen 


YOU can relieve the man power shortage of today by 
enlisting now for the duration of the War. You can have 
the privilege and the honor of proving your worth to 
our fighting boys at the front in supplying their needs for 
meat food products. 

We offer our hearty cooperation to make the work of 
the veteran workers—the stars of the late 90’s and early 
1900’s now 60 to 70 years of age—pleasant and agree- 
able to the end that both you and we can say after this 
conflict is over: 

“We have done our part for 
Victory, Justice and Freedom.” 

Call at our office at 25 Metcalfe Street and talk with 
our Coordinator, Veteran Jim Cuff who will be pleased 
to talk over your past packing plant experiences and 
recommend you to our plant Superintendent. 





xx 





The unique experience of being locked within the 
frigid interior of his own meat delivery truck, with 
the key (which worked from the outside, of course) 
safe in his pocket, happened last month to Charles 
Stanton, driver for a Philadelphia meat firm. A 
gust of wind slammed the door while Stanton was 
within the truck assembling a retail order, and 
it was 45 minutes before the combined efforts of 
police and firemen could extricate him. According 
to reports, several “hot toddies” were required to 
defrost his chilled body. 





x*k 








J. H. Rose, president of The State Packing Co., 
Cleveland, submits a very apt pun as a commentary 
on reports of unrestricted slaughter of meat ani- 
mals by farmers, for sale to locker plants and other 
customers. “Perhaps,” writes this executive, “the 
authorities think the sudden practice of slaughter- 
ing so much livestock in farmers’ barns is ‘stable- 





izing’ the meat industry.” 
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Path to Progress 


HE WAY to knowledge is the 
fe to progress. It is an American 
privilege which we hold sacred. 

The advertising of dextrose is a 
step along that path. It educates the 
public to know the value of this pure 
white, food-energy sugar. 

Mothers and fathers learn why 
dextrose is essential for infant growth. 
Housewives learn why foods enriched 
with dextrose forestall fatigue and 


maintain reserve energy in hard- 
working husbands and sons. 

Though the supply of dextrose 
scarcely meets current demands (in- 
cluding those of the Army and Navy 
which naturally have priority), the 
advertising of dextrose will continue 
to promote the prestige of this valu- 
able sugar. 


CORN PRODUCTS SALES COMPANY 
17 BATTERY PLACE, NEW YORK, N. Y. 


The advertising of dextrose, as 
on educational force, doubly bene- 
fits America. Consumers learn how 
this pure white, crystalline food- 
energy sugar forestalls fatigue, 
fortifies energy. Then they ask for 
foods “Enriched with Dextrose", 
thus increasing the use of Amer- 
ican corn, grown by American 
farmers, refined in American fac- 
tories, distributed by American 
companies. 


CERELOSE « DEXTROSE 


TUNE IN 


Stage Door Canteen 


Every Thursday 9:30 to 10:00 P.M., E.W.T., Columbia Network, Coast-to-Coast 


ety 
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In terms of speed and distance of 
growth the roots of a plant are its 
most active part. In midwinter, 
when a plant may have no leaves 
and appears dormant if not dead, 
its root system is building vig- 
orously. 

The most remarkable part of a 
root is little known because it is 
not often seen. That is the root 
hair. It is as fine as the thread of a spider 
web and as sharp as a needle. Pearly 
white and translucent, it is a living ten- 
tacle that grows so fast you can see it 
elongate under a microscope. This hair 
varies in length from 1/250th to 1/3rd 
of an inch, It appears just back of the 
tip of a root, suddenly created in the 
presence of moisture. It wriggles out 
between soil particles and when one such 
particle is covered with a film of moisture 
it flattens and wraps around that to suck 
up the water. New hairs are constantly 
coming out and old ones withering. They 
grow in such astronomical numbers that 
they look like a tiny bit of white felt. 

Science, delving into the mysteries of 
life, found that one species of grass grew 
4 thousand feet of root hairs (about 
4/5ths of a mile) inside one cubic inch 
of soil. The length varies greatly with 
every species. A soy bean, for example, 
packs only 47 feet of root hairs into a 
cubic inch. What is the total length of 
root hairs produced by a plant? An 
authoritative estimate for winter rye is 
that 14 billion hairs of a single plant 
grew 6,600 miles! 
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Such is the water-collecting apparatus 
of plant life. How can such a system be 
built into solid ground? The answer is 
that the first tiny radicle out of a seed 
is equipped with a hard tip. This has 
back of it about three pounds of growing 
pressure. But the action is not that of a 
nail driven straight in—it combines the 
actions of a corkscrew and a wedge. The 
root turns and twists and spirals as it 
penetrates. In that way it gets around 
and between stones and impenetrable 
things. It always finds the easiest path. 
In addition, the cells of the rootlet back 
of the tip swell out. This force of expan- 
sion is enormous; it can split rocks. Thus, 
expanding as it pushes forward, a great 
tree or a tiny grass can build its mar- 
velous water-collecting system inside 
solid ground—quietly, with no visible dis- 
turbance. Roots perform an engineering 
job with superhuman efficiency. 


(Note: For more information about the 
mechanics of plant life, read THIS 
GREEN WORLD by Rutherford Platt— 
Dodd, Mead & Company—the source of 
facts given here.) 





How Patapar 
may help solve 


YOUR 
PACKAGING 
PROBLEM 


Packaging under today’s restrictions is 
a serious problem. And with changes 
being made all along the line more and 
more firms in the Meat industry are 
turning to Patapar* Vegetable Parch- 
ment. If you are not familiar with 
Patapar you will be amazed what this 
unique paper does. It resists grease. It 
resists moisture. It can be soaked for 
days—even boiled without harm. It is 
odorless. Tasteless. It is a perfect mate- 
rial for jobs like these. 


Meat wrappers 
Ham boiler liners 
Butter wrappers 
Tub liners and circles 
Lard wrappers 
Carton and box liners 
Bulk packaging units 
Laminated Patapar containers 
(for replacing metal) 


If you are not now using Patapar, why 
not investigate it? It may mean an im- 
provement in your package, and at the 
same time result in a new economy. For 
samples and full information, write us 
outlining your requirements in detail. 


*Reg. U.S. Pat. Off. 


Paterson Parchment Paper Company 
Bristol, Pennsylvania 


West Coast Plant: 340 Bryant St., San Francisco 
Branch Offices: New York, Chicago 


Headquarters for Vegetable Parchment since 1885 
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PEACOCK 


BRAND 


CASING COLORS 


Again Available in Tablet Form 


DISSOLVE RAPIDLY 
we 


NO MEASURING REQUIRED— 
SIMPLY COUNT THE TABLETS 


® 
CHEAPER TO USE 


AVAILABLE IN CHERRY RED 
AND ORANGE I 


NEVER VARY IN WEIGHT OR 


COLOR CONTENT 
& 
ELIMINATE WASTE 


MAKE PRODUCT MORE 
ATTRACTIVE 


EASIER AND BETTER TO USE 


Write for Your Gree Test Samples! 


WM. J. STANGE 
COMPANY 


2536-40 W. MONROE ST., CHICAGO, ILLINOIS 
923 E. 3rd St., Los Angeles; 1250 Sansome St., San Francisco 
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HEAPING TEASPOON” 


How much color in a heaping teaspoon? 
This method of measuring, as can easily be 
seen from the illustration above, can easily 
vary as much as 1004! 


This is a waste that can be completely elimi- 
nated by simply using JIFFY COLOR TAB- 
LETS instead of ordinary powdered color. 
Not only is the JIFFY Method of Coloring 
easier, better and more uniform—but the 
tablets give sensational savings by eliminat- 
ing waste in measuring and spilling. 


No measuring is required—simply count the 
tablets! 
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WE are proud because they told millions of 
American newspaper readers that the can 
has really gone to war. 


We are proud because they emphasize what 
the can manufacturing industry, the canning and 
packing industries are doing . .. can do. . . and will 
do for the one job before us all: the winning of 
the war. 

Nothing is too good for our fighting men, and 
experience has shown that the can is the one 
satisfactory container for carrying all kinds of war 
supplies and getting them there—safe. Our pur- 
pose for 1943 is to turn out the cans of war faster 
and better than ever before. 
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We see a great future for cans and the products 
they protect. Vast improvements have been and 
are being made in steel, tin plate, can making 
and canning methods. With canned products being 
used all over the world, now and in the future, 
there will come a recognition of our industries in 
the nation’s economy such as has never been known. 


This is our pledge—and our hope—for 1943. 


lowtel bo 


CHAIRMAN OF THE BOARD 
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CONTINENTAL 
CAN COMPANY 
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5 Requirements for Meat Dehydration 


DON’T SLIGHT ANY OF THEM! 


he guesswork has been taken out 

of Dehydrated Foods! True, there 
will be changes and improvements. 
But enough actual experience has 
now been built up so that you can 
go into the business without fear of 
insomnia. This can be said with 
authority, because Taylor Field 
Engineers—and Taylor Accuracy— 
have been in it from the ground up. 
To be specific, there are five major 
requirements for successful dehy- 
dration of meats: 


1. A COOKING METHOD that will 
assure retention of flavor and nutri- 
tive value. Taylor has had many 
years of experience in this field and 
your Taylor Engineer can specify 
exactly the Temperature Control 
you need. 


2. A DRYER properly designed for 


dehydration and for automatic con- 
trol. Whatever type you use, the 
U. S. Department of Agriculture 
says, “The prime requisites are ef- 
ficient control of humidity, tempera- 
ture, air velocity, and volume”’. 
Taylor can sate b this automatic 
control. In fact, any dryer manu- 
facturer, if you request it, can sup- 
ply Taylor Instruments on his equip- 
ment. 


3. A PROCESS ... Proper wet-and- 
dry bulb temperature schedules 
based on rate-of-drying curves for 
the products you are to process. Or 
Taylor Instruments can aid you in 
conductin experimental schedules 
scientifically. y 


4. A CONTROL SYSTEM that will 
keep the process “on the beam”. This 
is “duck soup” for Taylor. 


5. A PACKAGE that will preserve 
the product in its dry state and en- 
hance its saleability. This is outside 
our province, but it is an important 
factor in the ultimate success of your 


product. 


If these were normal times, you'd 
have to think about Requirement 
No. 6—a market. Today that’s the 
least of your troubles, with the 
Army wok Haws buying all the de- 
hydrated foods of specified quality 
they can get. But whether you have 
a market after the war depends on 
how thoroughly you lay the ground- 
work now. And that’s why we're so 
anxious to help you get started 
right! If there’s any question you 
want answered, phone your Taylor 
Field Engineer, or write Taylor In- 
strument Companies, Rochester, 
N. Y., or Toronto, Canada. 












































































































































Here’s a rotary meat dehydrator with a Taylor Control 
System that puts the whole dehydration process under exact 
time and temperature control—assuring the necessary keep- 
ing qualities, with minimum loss in nutritive values 


through waste of juices or broth. 














*% KEEP ON BUYING U.S. WAR BONDS AND STAMPS *% 
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ACCURACY FIRST 


MEAN 





The National Provisi 








100% 


of the employees of the 


H. P. SMITH PAPER CO. 


are now buying 


U.S. WAR SAVINGS BONDS 


regularly 


eee ee 








U.S. SAVINGS BONDS and STAMPS 
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Other HPS Papers are arding 
war materials, speeding all-out: rot 


protecting industry's finished products. 


Consult Us About Wrappings 
for Government, Lend-Lease, 
or Military Contracts. 


H. P. SMITH PAPER COMPANY 


5001 


West Sixty-Sixth Street 
CHICAGO 
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Let’s Get Down to Casings! 
For Sausage at’ its Best ... Use 


DRMOUR'S 
WATER GASIES 








* Let's talk facts. 
We honestly believe that Armour’s Natural Cas- 

ings are your wise choice for sausage at its finest. 

And here’s why: 

They give your sausages a firm, plump, well- 


rounded appearance that means extra sales-appeal 
in the dealer’s case. 





Because of their uniformly great strength, they 
help you cut breakdge losses to a minimum. 

They lock in all the juices, all the flavor of the 
sausage meat... protect your product’s goodness 
right to the customer’s table. 

And they’re available in a wide range of types and 
sizes, all carefully selected and graded, so that you'll 
find an Armour’s Natural Casing exactly suited to 
If you are making sausage your product needs. 
for the Armed Forces...use So let’s get down to casings... and fine casings 
Armeur’e Matera! Casings for your own fine products. Make your next order 


{ and be sure they will meet 
all requirements. Armour’s. 


ARMOUR an COMPANY 
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NIMPA WANTS HOG CEILINGS; | 
OPPOSES SAUSAGE TAMPERING S*tvP Complicated 


REATER relief will be gained by 

the meat industry through adjust- 
ment and more strict enforcement of 
present OPA ceiling regulations and 
distribution restrictions than through 
establishment of price ceilings on live- 
stock, Charles M. Elkinton, price execu- 
tive, meats, fish, fats and oils division, 
Office of Price Administration, told the 
members of the National Independent 
Meat Packers Association at their mid- 
winter meeting in St. Louis this week. 


Harold B. Rowe, director, food ration- 
ing, Office of Price Administration, 
stated grimly that meat and food dis- 
tribution must be controlled and that 
“black markets” and _ unrestricted 
slaughter and sale of meat must be 
eliminated. If civilian consumption can- 
not be controlled, he declared, the only 
alternative is to cut the amount of meat 
available for the armed services and 
lend-lease—which would be the first step 
of a nation nearing defeat. 


Will Abandon Quotas 


Director Rowe explained how the 
point rationing system will work if ap- 
plied to meat. He stated, however, that 
OPA is busy preparing for point ra- 
tioning of canned foods and will not try 
to establish the rationing system for 
meat until some experience has been 
gained through operation of the canned 
foods program. 


When consumer meat rationing comes 
the present system of rationing at the 
source—through Restriction Order 1— 
will be abandoned, although both sys- 
tems may be maintained during a tran- 
sitional period of two to four weeks. 
After explaining that OPA will give dif- 
ferent point values to different meats, 
varying with their scarcity values and 
other characteristics, Mr. Rowe stated 
that OPA hopes to cut down the effec- 
tive demand so that the industry will 
have enough surplus meat to make it 
necessary to use sales effort to move it. 

As meat retailers acquire consumers’ 
rationing coupons they will deposit these 
in the bank to build up “point” balances. 
In buying meat from packers the deal- 
ers will draw against their “point” bal- 
ances; packers will turn over these 
points (adjusted for shrinkage, etc.) to 
the government as evidence of legitimate 
controlled sales to dealers, etc. Thus 
the packer must be able to show a point 
for each unit of meat sold. 

Sausage manufacturers and other 
processors were given some hope by 
Mr. Rowe’s statement that all units in 
the industry would begin the program 
with inventories of available meat suit- 


able to their individual needs and would 
be able to replenish their raw materials 
by passing on the points collected from 
dealers, jobbers, etc. to their packer 
suppliers. However, Mr. Rowe added 
that the rationing program cannot cure 
the scarcity of some raw materials, 
such as canner and cutter beef. 

Although seemingly reconciled to con- 
sumer rationing, members of NIMPA 
expressed strong opposition to further 
price regulations planned by the meats, 
fish, fats and oils division of OPA. A 
number of packers, including George A. 
Casey, president of NIMPA, warned 
OPA against “monkeying” with sausage 
formulas and wholesale revision of the 
sausage price structure. 

In the following telegram to the Of- 
fice of Price Administration the Asso- 
ciation called for a ceiling on live hog 
prices: 

Office of Price Administration, 
Washington, D. C. 

Over two hundred meat packers rep- 
resenting more than five hundred mem- 
bers of National Independent Meat 
Packers Association, assembled in mid- 
winter convention at St. Louis earnestly 
and unanimously plead for review of 
basic problems confronting our industry 
to avoid complete breakdown of price 
control and interference with the war 
effort because: 

(Continued on page 30.) 





FACES QUESTION BARRAGE 
Charles M. Elkinton, OPA, gives frank 


answers on custom slaughtering provision 
of MPR 169 and plans for sausage stand- 
ardization, subjects of many bitter ques- 
tions, while George A. Casey, NIMPA 
president, bides his time. 


Pork Price Ceiling 


by Amendment | 


HE price ceiling situation in re- 

spect to dressed hogs and wholesale 
pork cuts was complicated rather than 
simplified this week by issuance of 
Amendment 1 to Maximum Price Reg- 
ulation 148 (for full text see page 25) 
by the Office of Price Administration. 
Although few in the industry have had 
an opportunity to study the amendment, 
the first reaction has been: “It isn’t 
much help.” 


The new amendment establishes spe- 
cific denominators to be used in de- 
termining maximum prices on dressed 
hogs sold by slaughterers. Under the 
new system denominators vary with the 
seasons, yields and type of dressing em- 
ployed. Denominators are to be used 
in conjunction with USDA market quo- 
tations on hogs. Zone transportation 
and certain special additions are al- 
lowed; sellers must invoice each weight 
range of dressed hogs separately. 


Definition of the term “delivered to 
the buyer” is revised in the amendment. 
In effect, the change prohibits a seller 
from quoting dressed hogs and whole- 
sale pork cuts on an f.o.b. shipping 
point basis where such cuts are to be 
shipped to a civilian by rail in less than 
carload lots. No sale may be made on 
an f.o.b. shipping point basis unless the 
buyer actually pays the carriers’ charge 
directly to the carrier. 


Provision on Brokerage 


Since ceilings on dressed hogs sold in 
carlots include brokerage, buyers may 
not pay brokerage in addition to maxi- 
mum prices. Ceilings cannot be reduced 
more than 12%c per cwt. in case seller 
does not pay brokerage. 


Under the old regulation, packers 
were required to sell wholesale cuts to 
wholesalers and processors at a discount 
of 50c per cwt. from prices quoted for 
sales to retailers in instances where 
sales were made in lots of more than 
5,000 lbs. but less than a carload. This 
had discouraged sales of these quanti- 
ties, except to retailers. 


Also, many retailers who formerly 
bought from wholesalers have been un- 
able to secure pork, while others have 
made daily trips to purchase it directly 
from packers. The amendment there- 
fore makes the 50c per cwt. deduction 
applicable to all sales of over 5,000 Ibs. 
and requires a discount of 25c per ecwt. 
for sales in lots of over 500 Ibs. 


Other highlights of the new order in- 
(Continued on page 387.) 
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Kingan Gains 60 Per Cent Cutting Capacity 
By Remodeling and Rearranging Pork Floor 


inghouse capacity has not been 

strained by the enormous hog 
runs which had been anticipated on the 
basis of the 1942 pig crop reports, there 
will undoubtedly be many periods in the 
next few years when ability to kill, 
chill, cut and process large numbers of 
hogs at a balanced high speed will be 
extremely important. 

In some cases adequate capacity has 
been built up in one or more depart- 
ments but is lacking in another. As a 
result, the laggard department restricts 
the capacity of the entire plant. 


Increasing capacity in any one divi- 


A nehouse up to the present pack- 


PLAN AND CAMERA VIEWS 
OF NEW CUTTING FLOOR 


Floor plan (above) will be of interest 
and value to packinghouse engineers 
and operating men. 
1.—Belly roller and trimming table. 
Although most materials are handled 
directly from the floor via chute or 
conveyor, back and belly trimmings 
move by skid truck and electric mule 
to proper chutes. 
2.—Loin conveyor and boxing (ex- 
treme left and foreground), belly and 
back conveyor at loin pulling end 
(center) and shoulder conveyor 
(right). 
3.—Pulling, trimming and selecting 
pork loins. These are weighed, graded 
and boxed on the floor. 
4.—Chute end of the belly conveyor. 
5.—Heart of the pork cutting floor— 
the switch board. One man is respon- 
sible for its operation and can stop 
all electrically-driven equipment by 
pulling the master switch or cut out 
any motor at will. 
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sion of a meat plant need not require 
complete rebuilding and re-equipment. 
Not infrequently, rearrangement of fa- 
cilities (guided by the experience of 
plant personnel and the knowledge of a 
packinghouse engineer or architect, as 
well as the experience of other packers), 
combined with the addition of some new 
equipment, may work wonders in in- 
creasing departmental output and bal- 
ancing it with that of other divisions. 

Moreover, such a course meets pres- 
ent-day needs and conditions much bet- 
ter than a policy of abandoning all plans 
for improving plant efficiency until after 
the war. 

One good example of such a modern- 
ization program is found in the pork 
cutting floor of Kingan & Co., Indian- 
apolis, Ind., which was completed re- 


1 


cently. It was formerly possible to cut 
600 hogs per hour on this floor. It is 
now possible to cut from 900 to 1,000 
hogs per hour in about the same space 
and with practically the same equip- 
ment. 

Kingan officials attribute the success 
of the modernization program to thor- 
ough planning and fine cooperation by 
and between the operating and engineer- 
ing departments. The various steps in 
remodeling the floor and installation of 
equipment were scheduled to work in 
with the regular cutting operations 
since it was necessary to use the old 
floor while the work was being done. It 
was sometimes necessary for Kingan 
employes to cut on platforms run out 
over open spaces. 


The new pork cutting floor occupies 
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the same space on the fourth floor of 
one of the Kingan buildings as did the 
old one. Remodeling included the con- 
struction of a complete new floor of 
concrete and packinghouse brick, four 
walls of glazed tile to the ceiling, a visi- 
tors’ balcony, roof trusses and a 4-in. 
insulated roof. Modernization of facili- 
ties involved re-arrangement of the vari- 
ous cutting tables, the addition of a 
beliy table and greater utilization of 
conveyors and chutes for delivering 
product to other departments. 


Refrigeration is supplied by Niagara 
Blower units suspended from roof 
trusses. Air is distributed from blowers 
through low velocity outlets and a tem- 
perature of around 50 degs. is main- 
tained. Distance from the floor to the 
bottom of the roof trusses is 17 ft. in 
the clear. The cutting floor ceiling was 
formerly low and was supported by 
columns, 


Lighting Stepped Up 


The new cutting floor is lighted by 
90 two-tube Westinghouse RLM fluor- 
escent lamps and the lighting installa- 
tion is designed to give an intensity of 
20 foot-candles at working points. The 
level of illumination in the old pork 
cutting floor was only three foot-candles 
at working points. 

Practically all material moves to the 
trimming floor and to the curing cellars 
by chute or conveyor. Belly and back 
trimmings are collected in skid trucks 
(left end of floor plan on page 14) and 
are handled by electric mule to the other 
end of the cutting floor, whence they 
can be chuted to the trimming room 
below. Some of the shoulder cuts des- 
tined for special canning operations car- 
ried on in the Kingan plant are collected 
in tierces located alongside the shoulder 
conveyor and are moved to the special 
canning division in these containers. 

Pork loins are weighed, graded and 
boxed on the cutting floor (see floor 
plan, lower right). Note that the hams, 


(Continued on page 24.) 
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By KNUTE BJORKA, Senior Agri- 
cultural Economist, C. L. HARLAN, 
Principal Agricultural Statistician, 
and F. L. THOMSEN, Head Agri- 
cultural Economist, Bureau of Agri- 
cultural Economics, U. S. Department 
of Agriculture 





1943 are met, marketings will be in- 

creased still further over the gains 
registered in 1942. Hog marketings in 
1942 are estimated to have been about 
17 per cent greater than in 1941, sheep 
and lambs about 21 per cent greater and 
cattle, and calves about 14 per cent 
greater (Table 1). Compared with 1942, 
marketings during the calendar year 
1943 are expected to be 27 per cent 
greater for hogs and 10 per cent greater 
for cattle and calves. The number of 
sheep and lambs to be marketed is ex- 
pected to be smaller than in 1942. 


The peak of hog marketings normally 
comes in December or January. Market- 
ings also increase some in early summer 
when fall-farrowed pigs are sold in con- 
siderable numbers. Marketings of cattle 
and sheep are largest from September 
to November, the peak being in October. 

The delay in marketing of hogs in the 
fall of 1942 has extended into the win- 
ter. This will make the marketings in 
February large, or nearly as large, as in 

anuary, and will make marketings in 
March much larger than normal. Cattle 
and calves were marketed in greater 
than normal proportions in September, 
1942. The distribution of marketings in 
1943 is uncertain and must be estimated 
on the basis of normal distributions. 


Tragsportation Facilities 


The total transportation load for live- 
_ stock Was only slightly heavier in Oc- 

tober 1942, when relatively large num- 
bers of cattle and sheep were moved 
from western ranges, than it will be in 
December and January when hog mar- 
ketings will be heavier (Figure 1). As 
a result of the large hog crop this year 
the livestock transportation load in 
December, in terms of carlot equiva- 
lents, will apparently be about 97 per 
cent as great as in October, and in Jan- 
uary about 86 per cent as great (Table 
2). If the production goals for hogs are 
realized in 1943 the total marketings of 
all livestock in December are expected 
to be nearly as great as during October 
of that year. 

The transportation load for livestock 
in October, 1942 was about 15 per cent 
greater than in October, 1941. In Oc- 
tober, 1943 it is expected to be about 
6 per cent greater than for the same 
month in 1942. 

Estimates of transportation loads are 
based on both the estimated marketings 
by months and reshipments from public 


I’ LIVESTOCK production goals for 
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markets. Livestock cleared through one 
or more local markets before it reaches 
a public market or a packing plant is _lents. 
transported in two or more stages but 
counted only once in estimating the 
transportation load. The different spe- 


Livestock Transportation and Processing 
Problems in 1942-43 and 1943-44 


cies of livestock were combined after 
converting numbers to carlot equiva- 


On October 1, 1942, 50,852 usable rail 
stock cars were operated in the United 
States compared with 50,197 cars on 








Squeeze on Plants and Transport Will 
be Tighter Next Winter 


EDITOR’S NOTE: This analysis of livestock transportation and processing 
problems in 1942-43 and 1943-44 was prepared by three officials of the Bureau 
of Agricultural Economics, U.S. Department of Agriculture. Although it does 
not cover last-minute developments, it contains much material of interest and 
value to the meat packer. Major features of the analysis have been preserved, 
although some tabular material and a few text passages have been sacrificed 
for the sake of brevity. It will appear in two installments. A summary and 
the first installment appear here. ; 


SUMMARY OF 1942-43 AND 1943-44 PROBLEMS 


The transportation facilities for moving livestock to be marketed in the 
winter of 1942-43 will apparently be adequate. Processing facilities for 
handling the record hog crop at that time also appear to be adequate in 
general, but may be overtaxed in certain areas in the North Central states— 
South Dakota, North Dakota, southern Minnesota, northern Iowa, and south- 
ern Iowa. However, plants located in adjacent areas to the east, south, and 
west have sufficient excess capacity to take care of the surplus from the 
critical areas. 

The number of railroad stock cars loaded during the peak movement of 
1942 (week ended October 31) was 9 per cent greater than the number loaded 
in the peak week of 1941. The heaviest rail movement comes in October when 
cattle and sheep are marketed in relatively large numbers from western 
ranges. Loading of stock cars from November on will decrease considerably 
even if increased use is made of rail transportation for hogs. Even though the 
number of stock cars is adequate, the movement of livestock by rail may be 
interfered with by shortages of lo¢omotives, other equipment, and labor. 

The trucks that will be available for transporting livestock to market in 
the winter of 1942-43 will be able to handle at least 20 per cent more volume 
than they handled a year earlier, according to estimates made in a number 
of Corn Belt states. If the marketing of livestock could be distributed more 
uniformly during the different days of the week the available trucks appar- 
ently would be able to handle an even greater increase in volume over 1941. 

If the proposed production goals are realized in 1943, the marketing of all 
livestock, particularly hogs, may be so heavy that the situation in the fall 
and winter of 1943-44 becomes critical with respect to both transportation 
and processing. The increased transportation load will have to be handled 
with reduced truck facilities which will be only slightly compensated for by 
the possible increase in rail movement. Trucks continue to wear out and new 
ones are not being built for civilian use; limitations on mileage and speed 
will further reduce the service that trucks will be able to give. 

Processing facilities in 1943-44, may be adequate in general, but the areas 
where the facilities will be taxed to or beyond capacity are likely to be more 
extensive than they were in the fall and winter of 1942-43. The expansion of 
processing facilities in 1943 probably will be negligible, as the use of critical 
materials is definitely restricted. The situation as it develops in the summer of 
1943 will therefore need to be carefully watched so that proper steps may be 
taken if the facilities for transporting and processing are found to be inade- 
quate. 

If hog marketings increase to the point where transportation and processing 
facilities are unable adequately to handle the livestock it may be necessary to 
institute some controls over marketings. Although it does not now appear 
likely that such controls will be needed in the fall and winter of 1942-43, it is 
not improbable that the situation may become sufficiently acute in the fall and 
winter of 1943-44. Many difficult problems would arise in connection with any 
adequate controls over livestock marketings, which should be adopted only as 
a last resort and after careful study of alternative methods. 
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October 1, 1941. In addition, a total of 
3,545 stock cars were privately owned. 
Most railroads operate both single and 
double-deck stock cars, both types being 
used for hogs, calves, and sheep and 
lambs. In 1941 about two-thirds of the 
stock cars loaded were single-deck and 
one-third double-deck. 

Reports received from most of the 
important railroads that operate in the 
Corn Belt states show that stock pens 
and loading facilities are generally 
available at country shipping points in 
some states, but are less complete in 
other states. 

Ability of railroads to handle live- 
stock must be appraised in terms of the 
availability of over-all transportation 
factors, such as locomotives, freight 
cars, and labor as well as stock cars and 
loading facilities. The tonnage hauled 
and the ton-miles of traffic handled by 
railroads this year have exceeded those 
of last year. This increase in traffic re- 
sulted from the heavier loading of 
freight cars and from cars moving on 
the average greater distances rather 
than in increase in the number of cars 
loaded. 

In fact, since the first part of May, 
the period of the year when freight 
movement is relatively heavy, the ag- 
gregate number of freight cars loaded 
has been smaller nearly every week 
than during the corresponding period 
in 1941. The relative importance of 
types of traffic this year also has been 
different than a year earlier. 


Abnormal Distribution 


The change in the relative volume of 
different types of products handled has 
resulted in an abnormal seasonal dis- 
tribution of the aggregate rail freight 
traffic. Normally, the number of freight 
cars loaded is relatively small the first 
five or six months of the year. Loadings 
then increase steadily to October, when 
the peak is reached, after which it drops 
off rather sharply to the end of the 
year. This year, the number of cars 
loaded per week has been much more 
uniform than normal but the peak still 
came in October. 

Railroad stock cars are used in larg- 
est numbers in October, the period when 
cattle and sheep are being moved from 
western ranges in considerable volume. 
In 1942 loadings of stock cars were 
highest for the week ended October 31, 
when 24,843 cars were reported. This 
compared with 22,805 cars for the week 
ended October 18, 1941, which was the 
week of highest loading that year. The 
number of stock cars normally loaded, 
like the total number of freight cars, 
decreases from October to the end of 
the year. 

It is also relatively small during the 
first seven months of the year, when 
only about one-half as many cars are 
loaded per week as during the peak 
week in October. Loadings this fall and 
winter also will drop after October, but 
the decrease is expected to be less than 
normal because of the record hog crop 
to be marketed, and because of some 
apparent shift from truck to rail trans- 
portation. The turn-over in stock cars 


(THOUSANDS) 


TRANSPORTATION LOADS FOR LIVESTOCK, ESTIMATED ON BASIS 
OF INDICATED MARKETINGS AND SHIPMENTS FROM PUBLIC 
MARKETS, UNITED STATES, JAN. 1941 - MAR. 1944 
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FIGURE 1.—The transportation load for livesiock 


DEC. 
is heaviest in October when cattle and 


sheep are being moved from western ranges in '>* zest numbers. If production goals for 
1943 are realized, the relatively large increase in hog marketings may make the trans- 
portation load for livestock in December in that year about equal to that in October. 
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TABLE 1.—ESTIMATED MARKETINGS OF MEAT ANIMALS BY MONTHS, 
1941-43 


Sheep and lambs 
indicated outship- 
ments, million head 


TABLE 2.—TRANSPORTATION LOAD FOR LIVESTOCK. 
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during the fall and winter apparently 
will be more rapid than in October as 
the average distance the cars are moved 
will be shorter. 


The National Provisioner—January 16, 1943 


The situation for rail movement of 
livestock to market during the fall and 
winter of 1943-44 cannot be definitely 
foreseen, but it is almost certain that 
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conditions will not be so good as in 1942- 
43. If livestock production goals for 
1943 are realized the aggregate volume 
of livestock to be marketed will be in- 
creased. Restrictions on the use of trucks 
in 1943 probably will require relatively 
greater use of rail facilities for moving 
livestock as well as other farm products 
and manufactured goods. The rate at 
which railroad stock cars are being in- 
creased is negligible. 

The number of trucks available for 
transporting livestock in the fall and 
winter of 1942-43 is estimated by re- 
search workers in several Corn Belt 
states to be 5 per cent smaller than the 
number in service a year earlier. How- 
ever, the volume of livestock that can 


be handled by the reduced number of 
trucks is estimated to be at least 20 per 
cent greater than that marketed by 
trucks during the same period in 1941- 
42. The better utilization of trucks is 
expected to be brought about by more 
efficient pick-up service in the country 
and by loading more nearly to capacity. 

Surveys made at markets in several 
of the states in the Corn Belt show that 
from one-third to nearly two-thirds of 
the trucks were loaded to less than 75 
per cent of capacity. Many were loaded 
to less than one-half of capacity. The 
larger trucks were more nearly loaded 
to capacity than the smaller ones. A 
relatively large number of the small- 
and medium-size trucks were reported 





... Build customer preference NOW 
for BETTER business after the wat 


PACKING your products to win customer 
preference is important these days...even if 
you now can sell more meat than you have. 
Holding a reputation for quality today will 





pay off after 


© war. 


Scores of packers have found that protect- 
ing products in Bemis Stockinette helps make 
a quality impression that wins customer loy- 
alty. Stockinette also pleases customers by re- 
ducing waste due to trimming meats damaged 


in handling. 


Stockinette is used extensively to protect 
quarters, round, calves, lambs, chucks, loins, 
hams, bacons, frankfurters and wieners. Your 
request to our nearest office will bring you 
details, prices and samples of Bemis Stockin- 


ette promptly. 


BEMIS BRO. BAG CO. 


aly 
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BEMIS PRODUCTS 
Used in Packing Industry 


Lard press cloths, 
parchment-lined bags, 
ready-to-serve meat 
bags, roll duck, cheese- 
cloth, beef or neck 
wipes, beef bleaching 
cloths, stockinette, 
scale covers, inside 
truck covers, delivery 
truck covers. 














The 





used only three days or less during the 
week, but the larger trucks were gen- 
erally used daily. 


Truck facilities for transporting live- 
stock in the fall and winter of 1942-43 
apparently will be adequate, but the 
situation a year from now may be quite 
different. Even under a rigid conserva- 
tion program trucks will continue to 
wear out. As a result, the number of 
trucks that will be available for haul- 
ing livestock in the fall and winter of 
1943-44 will be smaller than it now is. 
Whether they will be able to handle the 
livestock to be moved will depend on the 
shift that will be made from truck to 
rail and on the total volume of livestock 
to be marketed as well as on the number 
of trucks that will be in operation. The 
situation as it develops in the summer 
of 1943 will need to be very carefully 
watched so as to determine whether 
some special arrangement will have to 
be made to provide the required trans- 
portation facilities during the fall and 
winter of 1943-44, 


Conserving Facilities Important 


All transportation facilities should 
be used as efficiently as possible. Ship- 
ping livestock by rail should be encour- 
aged, particularly if the distance trans- 
ported is considerable. Data assembled 
in connection with the livestock market- 
ing survey in the Corn Belt states for 
1940 show that 10 per cent of the total 
livestock (in carload equivalent) re- 
ceived by truck by dealers, local coopera- 
tive associations, concentration yards, 
auctions, and direct to packing plants 
were transported 100 miles or over. 
Twenty-four per cent of the livestock 
was transported more than 50 miles. 
Larger proportions of the livestock re- 
ceived at terminal public markets come 
from these distances but specific data 
are not available. 

Since November 15 a Certificate of 
War Necessity has been required by the 
Office of Defense Transportation of all 
who operate trucks as well as other 
commercial motor vehicles. New trucks 
for civilian use are not being built and 
it is extremely important that those in 
operation be taken care of so they will 
remain serviceable for as long a period 
as possible. 


Processing Limitations 


The principal bottlenecks in livestock 
processing are chill-room capacity and 
labor. The killing, dressing, and storing 
of the product are generally adjusted 
to the chilling capacity. At several pack- 
ing plants, including some in the area 
where congestion is most likely to occur 
this winter, the chilling capacity has 
been expanded recently. This was not 
accomplished by building additional 
chill rooms, but by modifying opera- 
tions to make possible completion of the 
chilling process in a shorter time. 

This makes it possible to speed up 
cutting, perhaps by employment of an 
additional shift, and thereby place the 
product in the storage cooler so as to 
make chill room available for additional 
fresh-killed carcasses. Reports from 

(Continued on page 34.) 
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MEAT and War 


VA WORLD WAR I found the meat industry encroached 


upon by a rising tide of competition from other foods. Even 
the industry itself was unaware of the tremendously im- 
portant nutrition story of meat. 


wo RLD WAR ll is different. Long before Pearl Harbor 


the industry’s Meat Educational Program was under way. 
Today it is moving forward with these major objectives: 

















1 To help the meat retailer by educating his 
customers in the selection and use of the ATTENTION, SALES EXECUTIVES: 


less familiar cuts. 


r full h th MEAT EDUCATIONAL PROGRAM 
0 cooperate fully with the government 
2 in the promotion of the “Share the Meat” WARTIME MERCHANDISING PLAN 
campaign. 
3 To continue to educate the public about the mene fin @ on sere 
great nutritional values of meat .. . its this new “Wartime Mer- 
complete high-quality proteins, B vita- chandising Service” for 
mins and minerals. meat salesmen and meat 
4 To promote better general appreciation of retailers. Tells how to pro- 
meat as an important part of the mote wartime meats. 
American diet not only for the present Contains suggested weekly 
but as sound insurance against possible meat orders, mats of 120 





postwar oversupply. meat recipes (covering the 


5 To give s specific merchandising help to meat less familiar cuts and vari- _ right away. For your copy, 


retai ers. An example is the large new ety meats), scores of prod- write AMERICAN Meat 
Wartime Merchandising Service” (de- 
scribed at right). 


uct mats, “idea” mats and Institute, 59 E. Van 
selling lines. Putittowork Buren St., Chicago. 








These are the things that your Meat Educational 
Program is doing as America enters its second 


year of war. Every statement made in every advertisement of the 
American Meat Institute is accepted by the Council 


AMERICAN MEAT INSTITUTE on Foods and Nutrition of the American Medical 


Association, as indicated by this seal. 
Chicago 
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One Dead, Score Injured 


in Two Meat Plant Fires 


Two disastrous meat plant fires, re- 
sulting in at least one death, injuries 
to more than a score of persons and in- 
volving losses in buildings and equip- 
ment estimated at approximately $70,- 
000, were reported recently. 

At Lowell, Mass., on January 6, the 
four-story plant of the Omaha Packing 
Co. on Market st. was a scene of wild 
confusion as firemen used aerial ladders 
to rescue a number of workers trapped 
within the building after fire broke out 
in a smokehouse and turned the struc- 
ture into a mass of smoke and ‘flames. 
A dozen victims of the blaze were 
placed under treatment at local hos- 
pitals, with the injuries of two de- 
scribed as serious. Less than 12 hours 
after firemen had extinguished the fire, 
another blaze gutted the building. 


William Graney, 75, president of the 
Rose City Packing Co., New Castle, Ind., 
perished in a fire at the plant early 
this month which partially destroyed 
the meat packing establishment. 
Trapped in an upstairs office where he 
sometimes spent the night, Mr. Graney 
fell through to the garage room just be- 
low when the flooring burned away. His 
body was discovered the morning after 
the fire. Charles H. Green, secretary- 
treasurer, said he believed defective 
wiring might have caused the blaze. 





Personalities and Fvents 











__of the Week 


Michael L. Werner, 52, manager of 
the Indianapolis branch of the Kuhner 
Packing Co., died on January 4 in St. 
Vincent’s hospital after an illness of 
eight weeks. Burial was in Holy Cross 
cemetery. Mr. Werner, a native of 
Washington state, had served as branch 
manager for Kuhner for ten years. 

The Milwaukee. Dressed Beef Co., 
Milwaukee, is now operating under fed- 
eral inspection, according to a recent 
announcement by Paul Zitron, presi- 
dent of the firm. The company plans to 
handle government contracts. 

How precious a commodity meat has 
become in recent months was empha- 
sized recently in Los Angeles, where a 
man “hi-jacked” a Cudahy Packing Co. 
truck laden with 6,000 lbs. of cured 
meat, sausage and lard. 

Price ceiling difficulties recently 
caused John E. Waterman, wholesale 
meat dealer of Canal st., Providence, 
R. L., to close his doors after more than 
30 years in business at the same loca- 
tion. “I’m getting rid of a lot of head- 
aches,” was his comment. 

Edwin L. Morey, 50-year employe of 
the New Britain, Conn., branch house 
of Swift & Company, retired on De- 
cember 31. He went to work for the 





RETAILERS JUBILANT AS BEEF ARRIVES 


Smiling retailers wait expectantly outside cooler door at Newark, N. J., plant of Armour 
and Company as first beef shipment in three days is doled out. Similar scenes have 
taken place in other cities where beef supplies were short. (Newark News Photo.) 


Page 20 





company as an errand boy at the age of 
15. A 50-year gold button from the 
American Meat Institute reached him 
just prior to his retirement. 

Hallie C. Vandenburg, 63, president 
of the Rueckert Meat Co., St. Louis, 
died on December 26 of a heart attack 
in his office, 2047 Clark ave. He is sur- 
vived by the widow and a daughter. 

Fred C. Cahn, of Fred C. Kahn, Inc., 
Chicago, suppliers of stockinettes and 
meat coverings, has just returned from 
an extended business and pleasure trip 
in the East. He spent the holidays with 
his daughter in New York and renewed 
many of his friendships in the trade. 


Harry R. Thomasma, 46, native and 
lifelong resident of Grand Rapids, 
Mich., who was sales manager of 
Thomasma Bros., Grand Rapids meat 
packing firm, died on January 3 at his 
home after an illness of more than 
three weeks, following pneumonia. He 
was a former partner in the firm. 


Alex Shapiro, president and treasurer 
of the Granite State Packing Co., Man- 
chester, N. H., announced on January 5 
that the firm had expanded to assist in 
supplying foodstuffs to the armed forces 
and lend-lease, and had taken over ex- 
tra space in the Amoskeag mill yard 
for production. Mr. Shapiro said that 
contract arrangements had been com- 
pleted for the delivery of 5,000 cases of 
canned meats and vegetables and imme- 
diately thereafter the preparation of 
50,000 cases of similar foods, including 
corned beef hash. Lester Shapiro, vice 
president of the company, will act as 
general manager of the new establish- 
ment, which is to be located in the 
three-story brick building formerly op- 
erated by the Habitat Pea Soup Co. 


Joseph S. Gilmore, Robert D. Harris 
and Ira E. Hawkins were honor guests 
at a dinner given by their co-workers of 
Swift & Company’s So. St. Joseph, Mo., 
plant. Mr. Gilmore is retiring as audi- 
tor of the company after 27 years of 
service. Mr. Harris completes 37 years 
of service and Mr. Hawkins, 33 years. 


F. J. Lunding, president, Jewell Tea 
Co., and other top executives of the 
organization discussed trends and prob- 
lems of the grocery trade at a meeting 
on January 11 at the Hotel Sherman, 
Chicago, sponsored by the Chicago As- 
sociation of Manufacturers’ Representa- 
tives. The meeting was attended by men 
interested in food industry develop- 
ments. 

Milwaukee Sausage Co., Seattle, 
Wash., is conducting a billboard cam- 
paign explaining the “food power” of 
skinless wieners. The attractive boards 
feature a war worker enjoying the 
company’s Silver Band wieners. 


The recent meat shortage in Detroit, 


The National Provisioner—January 16, 1943 


GEBHARDTS INSTALLED BETWEEN THE RAILS 
MAINTAIN 32 DEGREES IN THIS BEEF COOLER 


Wm. A. Gebhardt, as president and engineering head of the Advanced 
Engineering Corporation, has skillfully applied his 20 years of engineer- 
ing experience to the many complex problems of refrigerating and air- 
conditioning the Packing plant. The now-famous GEBHARDT COLD AIR 
CIRCULATOR is the direct result of his thorough research and tireless 
experimentation. This amazingly efficient space-saving unit in 
numerous plants throughout the country is daily reducing shrinkage, 
maintaining any desired cooler temperature, encouraging brighter 
color, abolishing slime and mold, reducing chilling time, eliminating 
messy brine, increasing cooler capacity, lowering operating expense 
and maintenance cost, eliminating wet ceilings and walls, and positively 
removing bacteria and odors. Today's emergency demands the great- 
est efficiency in all industries . . . install GEBHARDTS in your plant to 
effectively combat cooler waste, and protect the Nation’s meat! 


ADVANCED ENGINEERING CORPORATION 


2646 WEST FOND DU LAC AVENUE * MILWAUKEE, WISCONSIN 
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FT. WORTH LAMB RECEIPTS HIT NEW HIGH 


Harry Butz (left), head sheep buyer for Swift & Company at Ft. Worth, Tex., for a 
number of years, after purchasing lamb No. 1,500,000 to arrive at the yards during 1942. 
Others in photo are Joe Enderby (center), Gainesville, Tex., who raised the animal, and 
Clay Kitchens of the Cassidy Commission Co. The previous record at Ft. Worth was 
established in 1938, when 1,378,268 sheep and lambs were marketed. 





it was revealed, was aggravated by the 
fact that huge quantities of processed 
meats remained in railroad cars in 
freight stations and terminals because 
help could not be obtained to unload the 
ears and distribute the meat. Fortu- 
nately, the weather remained cold dur- 
ing the period of delay and spoilage was 
regarded as negligible. 

Cornelius Packing Co., Los Angeles, 
is expanding its facilities by adding a 
canning plant for canning meats for the 
armed forces. S. Paul Cornelius, presi- 
dent, announced that an existing one- 
story building on the Soto st. lot is be- 
ing converted to meat canning pur- 
poses, with chief equipment consisting 
of four large retorts. Cost of the site, 
building and equipment were estimated 
by Mr. Cornelius at about $40,000. The 
cannery, he said, would be in operation 
about January 7. 

Philip H. Schmidt, a partner with his 
brother, Stephen Schmidt, in the 
Schmidt Brothers Meat Packing Co. of 
Long Branch, N. J., died early Decem- 
ber 29 in his home after a long illness. 
His age was 50. 

L. Maurice Brown, 62, senior partner 
in the Long & West Live Stock Co., 
Cincinnati, died in Holmes hospital 
there on January 2. He had retired 
three years ago on account of ill health. 
Mr. Brown was the third generation of 
his family to operate a business in the 
Cincinnati yards. 

Chapter members of the Future 
Farmers and Homemakers of America 
at the Burbank high school, San An- 
tonio, Tex., perform actual butchering 
of hogs and preparation of the meat for 
sale as part of their educational course 
at the school. Following the recent 
slaughtering of 15 hogs which they had 
raised, the youths prepared hams and 
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made lard, sausage and other pork 
products. 

Tom C. Scruggs, formerly manager 
of Armour and Company at Mobile, 
Ala., died December 16 following an 
operation in the veterans’ hospital at 
Amarillo, Tex. At the time of his death, 





Five Brothers, Former Rath 
Workers, Lost in the Pacific 


The five Sullivan brothers, former em- 
ployes of the Rath Packing Co., Water- 
loo, Ia., who enlisted in the Navy soon 
after Pearl Harbor with the provision 
that they not be separated in service, 
are missing in action, the Navy Depart- 
ment informed their parents on Janu- 
ary 12. They were serving aboard the 
cruiser Juneau, lost in the Solomon is- 
lands area in November. 


Included in the group were George T., 
29, gunner’s mate, 2nd class; Francis 
H., 26, coxswain; Joseph E., 23, seaman, 
2nd class; Madison A., 22, seaman, 2nd 
class, and Albert L., seaman, 2nd class. 
All were single but Albert, 19, who has a 
wife and 22-month-old son. 

Navy officers said the loss of the five 
brothers was the heaviest blow suffered 
by any single family since Pearl Har- 
bor and “probably in American naval 
history.” Usual Navy policy is to divide 
members of the same family in war 
service. : 


“All we can do is hope, now,” said 
the 49-year-old mother, Mrs. Thomas F. 
Sullivan. “Maybe they’ll show up some- 
where, some day soon. But if they are 
gone, it will be some comfort to know 
that they went together — as they 
wanted—and gave their lives for their 
country and victory.” 


Mr. Scruggs resided in Oklahoma City, 
and was auxiliary supervisor for Ar. 
mour. 

Swift & Company’s program of nutri- 
tion fellowships, established last year, 
resulted in the awarding of 20 fellow. 
ships during the year, Dr. R. C. Newton, 
vice president in charge of research, 
said in announcing results of the year’s 
work. “Preliminary reports,” said Dr, 
Newton, “indicate a likelihood of valu- 
able contributions to solutions of dietary 
and health problems.” 


Dr. David Klein, Wilson Laboratories, 
Chicago, was a visitor to New York 
during the past week. 

Walter E. Reineman, executive of 
Fried & Reineman Packing Co., Pitts- 
burgh, has been appointed a member 
of a temporary 14-man “anti-shortage” 
committee which has been designated 
by the Food Distribution Administra- 
tion to relieve food shortages in the 
Pittsburgh district. 


C. P. Stentz has assumed charge of 
the beef department of the Morrell 
plant at Topeka, Kans., replacing the 
late Theodore Crawford, it was an- 
nounced by H. T. Quinn, sales manager 
of the Topeka plant. Mr. Stentz served 
as Ottumwa salesman for the company 
between February, 1927, and the follow- 
ing February. He is a brother of J. C. 
Stentz, vice president in charge of sales 
of John Morrell & Co. 


Philip R. O’Brien was reelected presi- 
dent of the Chicago Board of Trade on 
January 11, winning by a vote of 370 
to 249 over his opponent, G. W. Hales. 
Directors elected for a three-year term 
included J. O. McClintock, Roland Mc- 
Henry, William Enke, jr., Arthur F. 
Lindley and Albert C. Fisher. Harry C. 
Schaack was elected first vice president 
and Richard UhImann second vice presi- 
dent. 


Final rites for N. Rodney Webster, 
retired meat packer and former police 
commissioner of Los Angeles, were held 
on January 4 at Inglewood Park ceme- 
tery. Mr. Webster, well known sports- 
man and club member, passed away on 
New Year’s day at his home in Los An- 
geles. Born in Kansas City, Mo., he 
went to the southern California city 40 
years ago and became head of the old 
Wreden Packing Co. 

Several New Orleans meat packers 
closed their plants for a few days prior 
to January 1 and remained closed until 
January 4, according to an announce- 
ment by Fred Dykhuizen, president of 
the Louisiana Meat Packers’ and Proc- 
essors’ Association. An acute meat 
shortage in the city just before Christ- 
mas was eased by release of January 
quotas. 


Chicago section of the Institute of 
Food Technologists will hold a dinner 
meeting at 6:15 p. m. on January 19 at 
the Chicago Bar Association club, 29 S. 
La Salle st. Chester K. Hayes, group 
services officer, OPA, will speak on 
“Price Control and Rationing in Rela- 
tion to Business.” Reservations should 
be phoned to G. W. Shadwick at Victory 
2700 before noon on January 18. 








The 


National Provisioner—January 16, 1943 











elie ie a en 


of he) eg Ma i lee, Sw eo 


GLASSINE 





LARD PAK 





BACON PAK 





GREASEPROOF 
PARCHMENT 





SYLVANIA ' 
CELLOPHAN 





Daniels Wraps afford Modern 
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eftsted PACKAGING SERVICE 


DANIELS CELL COMPUM RHINELANDER, WISCONSIN 
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Recent WPB and OPA Orders 
Affecting the Meat Industry 











N RECENT days, the War Produc- 

tion Board, Office of Price Adminis- 
tration and other emergency war agen- 
cies have issued the folowing orders 
and announcements affecting the meat 
packing and sausage manufacturing in- 
dustry: 

CANS.—In Conservation Order M-81, 
as amended this week by WPB, the 
amounts of steel and tin a packer may 
use in canning certain meats and meat 


products for civilians in 1943 are fixed 
for the first time. Details of the 1943 
quotas for canned meats were not com- 
pleted when the order was last amended 
in December, 1942. The 1942 can quota 
for packing chile con carne, meat loaf, 
meat spreads, sausage in casings, bulk 
sausage, potted meats and luncheon 
meat is determined as follows: 1) A 
packer may use 100 per cent of the tin- 
plate or blackplate used for the first 
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This modern way to Fast-freeze in 
shorter time, at less cost employs con- 
tinuous blasts of cold air, at sub-zero tem- 
peratures, forced at great velocity over 
trays of foods in a tunnel. 


Particularly flexible in its adaptation to 
processing, this Freezing Unit is 
available in two general types. Type A, 
for larger packages, bulky products and 
volume production, uses a long freezing 
tunnel through which food-laden trucks are 
charged continuously. Type B, for smaller 
products or “spot freezing,” uses enclosed, 
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open-end trucks, moved against the blower 
outlet as illustrated. Each has its place, 
depending upon the volume and type of 
food to be frozen. 

VILTER FRIGID BLAST FREEZING can help 
the vast Food Industry to faster, surer, 
more economical protection of meats, fish, 
poultry, vegetables, fruit and many other 
products. Write for complete details to fit 
YOUR needs. 


Above—Vilter FRIGID BLAST Freezer—Type B, 


open-end trucks 
_3 i into tei 





THE VILTER MFG. CO. 
2118 South First Street 
Milwaukee, Wisconsin 


in front of the Blower Unit. 


Freezing capacity, about 1000 pounds per hour. 
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six of these items in 1942, plus 75 per 
cent of the tinplate end blackplate he 
used for canning luncheon meat; 2) A 
packer may distribute his total quota 
for meat and meat products to all speci- 
fied items, or, if he chooses, he may 
use his entire quota for only one item. 
The use of metal for packing bacon, 
beef, veal, mutton or pork in cans for 
civilians is prohibited. Packing quota 
(for civilians) on brains is 100 per cent 
of 1942 and on whole tongue 50 per 
cent of 1942. Meat products are to be 
packed with 1.25 tin bodies and ends; 
for all products canners are expected 
to use 0.50 tinplate for bodies wherever 
possible and for all products except 
chili, chemically treated blackplate 
ends, wherever possible. 


EXPORTS.—A recent OPA announce- 


| ment provides that manufacturers may 
| file their export prices with OPA in- 








stead of submitting detailed price ex- 
planations to the Board of Economic 
Warfare for export licenses. This pro- 
cedure will eliminate double filing. 


CONSTRUCTION.—The word “serv- 
ice,” as used in Conservation Order L-41 
limiting industrial construction and pro- 
hibiting incorporation of any materials 
to supply electric, gas, water, steam, 
telephone or sewage service in such 
construction, has been defined by WPB 
as referring to connection of utilities 
from the street main and does not refer 
to work in the building itself. 

CATTLE HAIR.—Use of cattle tail 
hair in cattle tail hair mixtures has been 
restricted to 50 ver cent of the total 
mixture by WPB. Non-critical fibers 


| such as hogs’ hair and horse hair can 
be used as substitutes. 





Kingan Pork Floor 


(Continued from page 15.) 


after they are removed from the side, 
move in a direction opposite to that 
taken by fat cuts and shoulders. 


Since Kingan’s hog coolers are lo- 
cated on the same level as the pork 
cutting floor and also on a lower floor, 
the rail leading to the dropper connects 
with the fourth floor coolers and an in- 
clined conveyor from the third. 


Flexible control over all cutting floor 
equipment is achieved through a switch 
panel beard located underneath the visi- 
tors’ baleony. One man is responsible 
for operation of the board and can shut 


| off all the motors at once by throwing 


the master switch or can cut out any 
individual motor through its separate 
switch. 

Although closed “for the duration,” 
the new visitors’ balcony which runs 
along one side of the cutting floor is 
expected to be a good will builder. 


Permanent concrete platforms along 
tables and conveyors are surfaced with 
non-skid aggregate. 

It is recommended that packer execu- 
tives and operating and engineering 
personnel study the floor plan (page 14) 
carefully since it shows many details of 
arrangement and product movement. 
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Amendment 1 to Revised Maximum Price 
Regulation 148, Hogs and Pork Cuts 


THE FULL TEXT OF AMENDMENT 1 TO REVISED MAXIMUM 
PRICE REGULATION 148, EFFECTIVE JANUARY 19, 1943 


Redesignated: §1364.27 (a) as 
§ 1364.27 (a) (1); Schedule III (c) (2) 
(iv) of § 1364.35 as Schedule III (c) 
(2) (v) of § 1364.35; Schedule II (d) 
of § 1364.35 as Schedule II (d) (1) of 
§ 1364.35. 


Amended: Paragraphs (e) and (f), 
the title and text of paragraph (g), the 
title of paragraph (h), and paragraph 
(h) (2) of § 1364.22; redesignated 
§ 1364.27 (a) (1); subparagraphs (3) 
and (6) of § 1364.32 (a); the title of 
§ 1364.35; the title of Schedule I, the 
explanatory data preceding the tables 
in Schedule I, Items 3, 4 and 5 of Sched- 
ule I (b), Items 2, 3 and 4 of Schedule 
I (c), Items 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 
12, 13, 15, 18, 22, 23 and 24 of Schedule 
I (d), Item 11 of Schedule I (e), and the 
title and Items 5 and 10 of Schedule I 
(f) of § 1364.35; the title of Schedule II, 
and paragraphs (a) (2), (b), redesig- 
nated (d) (1) and (f) of Schedule II of 
§ 1364.35; and the title of Schedule III 
and paragraphs (b), (c) and (e) of 
Schedule III of § 1364.35. 

Added: § 1364.22 (h) (3) paragraphs 
(a) (2), (b) (4) and (c) of § 1364.27; 
§ 1364.32 (a) (11), 
§ 1364.34 (a); Item lla of Schedule I 
(d), Items 17, 18 and 19 of Schedule I 
(g), subparagraph (2) (iv) of Schedule 
II (d), subparagraph (2) (iv) of Sched- 
ule III (c), Schedule III (f) and Sched- 
ule IV of § 1364.35. 


§ 1364.22 Maximum prices for dressed 
hogs and wholesale pork cuts. * * 


(e) When products are delivered to the 
buyer. Dressed hcgs and wholesale pork 
cuts shall be deemed to be delivered to 
the buyer at the point where physical 
possession is taken by the buyer or his 
agent, or where the dressed hogs or 
wholesale pork cuts, consigned to the 
buyer, 

(1) Are received by a common carrier 
or contract carrier, other thana railroad, 
and the charges of such carrier are paid 
directly to such carrier by the buyer; 

(2) Are received by a railroad, for 
shipment at the railroad carload rate or 
for shipment to an agency of the United 
States government and the charges of 
such railroad are paid directly to such 
railroad by the buyer. 

(f) Maximum prices of wholesale pork 
cuts not listed in Appendix A. Except 
as provided in paragraph (h) of this 
section, if the maximum price for any 
wholesale pork cut delivered to the buyer 
cannot be determined under the provi- 
sions of the foregoing paragraphs of this 
section, such maximum price shall be 
that of the nearest similar wholesale 
pork cut derived from the same primal 
cut or combination of primal cuts, mak- 
ing adjustment for the differences in the 


(12) and (13);. 


cost of producing such cuts. Each seller 
shall file with the Office of Price Ad- 
ministration within 10 days of computa- 
tion, each maximum price computed 
under the provisions of this paragraph 
(f) together with a sworn statement of 
the method of such computation and the 
comparative costs included therein, in- 
cluding costs of labor, materials and 
overhead, and shrinkage or gain in 
weight. Any maximum price so com- 
puted shall be subject to revision by the 
Price Administrator. No person shall 
sell any wholesale pork cut not listed 
in Schedule I of Appendix A (§ 1364.35), 
except fabricated pork cuts and canned 
meats made entirely from pork, without 
first filing with the ice of Price Ad- 
ministration at Wa gton, D. C., a 
maximum price for such cut as required 
by the provisions of this paragraph (f). 

(zg) Maximum prices of dressed hogs, 
invoices. (1) The maximum price for 
each dressed hog, dressed packer style 
or shipper style, delivered to the buyer 
shall be that ascertained in accordance 
with the pricing instructions contained 
in Schedule IV of Appendix A 
(§ 1364.35); and no person shall sell 
hogs dressed otherwise than packer 
style or shipper style. 

(2) Every person who sells dressed 
hogs shall invoice such dressed hogs to 
the buyer by weight ranges set forth in 
the table in Schedule IV (a) of Ap- 
pendix A (§ 1364.35), and dressed hogs 
falling in each such weight range shall 
be invoiced separately. 

(h) Maximum prices of products sold 
for export, canned products, and fabri- 
cated cuts sold by hotel supply houses. 
* * * (2) (i) The maximum price 
for each brand, type and container size 
of canned meat made entirely from pork 
shall be the highest price at which such 
brand or type and container size of 
canned meat was listed in the price list 
or lists upon the basis of which the 
seller made sales and deliveries at the 
delivery point during the period Febru- 
ary 16, 1942 to February 20, 1942, in- 
clusive, plus 1% cents per lb.: Provided, 
That the seller must continue to allow 
all the deductions or discounts from his 
price list or lists which were customary 
during the 90-day period prior to March 
9, 1942. 


(ii) If the maximum price for any 
brand, type or container size of canned 
meat made entirely from pork cannot 
be determined under paragraph (h) (2) 
(i) of this section, the seller shall ap- 
ply to the Office of Price Administra- 
tion, Washington, D. C., for authoriza- 
tion to establish a maximum price, set- 
ting forth in such sworn application a 
detailed description of the canned meat 
and container size for which a price is 


The National Provisioner—January 16, 1943 


sought, including, where appropriate: a 
description of the wholesale cuts used 
in processing such canned product and 
the nature and degree of processing; the 
maximum price, if any, established for 
the sale by the seller of other brands 
or types and container sizes of canned 
meat made entirely from pork, and the 
manner in which such other canned 
products differ from that for which the 
price application is being made; a state- 
ment of the reasons why the new man- 
ner of canning or processing is being 
undertaken; a statement of the price re- 
quested, and the method by which the 
requested price was arrived at; and a 
statement by the seller as to whether 
the granting of his application will re- 
quire any price adjustment on behalf of 
the wholesalers or retailers to whom 
he proposes to sell his products. 
Authorization to establish a maximum 
price for such canned meat made en- 
tirely from pork shall be accompanied 
by instructions as to the method for 
determining the maximum price. Within 
ten days after such price has been de- 
termined, the seller shall report the 
price to the Office of Price Administra- 
tion, Washington, D. C. The price so 
reported shall be subject to adjustment 
at any .time by the Office of Price Ad- 
ministration. 


(iii) The provisions of this paragraph 
(h) (2) shall not apply to any sales of 
canned meats to the Federal Surplus 
Commodities Corporation or to any pur- 
chasing agency of the armed forces of 
the United States. 


(3) The maximum price for each fab- 
ricated pork cut sold by a hotel supply 
house to a purveyor of meals shall be 
determined as follows: 


(i) The hotel supply house shall fix a 
price for each such fabricated pork cut 
on the basis of the relationship which 
prevailed during the month of October, 
1942, between the price of such fabri- 
cated pork cut and the prices of other 
fabricated pork cuts derived from the 
same wholesale pork cut. 


(ii) In the event that the total gross 
proceeds obtainable through sales at the 
prices so fixed of all fabricated pork 
cuts derived from such wholesale pork 
cut and sales at the maximum prices 
of all bones, fat, waste, trimmings and/ 
or processed products obtained in mak- 
ing such fabricated pork cuts exceed 
by more than 15 per cent the maximum 
price for such wholesale pork cut, the 
hotel supply house shall adjust down- 
ward the prices of such fabricated cuts 
to remove the excess. In making such 
adjustments, the hotel supply house 
shall not change the relationship of the 
prices of the fabricated cuts as estab- 
lished pursuant to paragraph (h) (3) 
(i). The price so fixed and adjusted 
shall be the maximum price of such 
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hotel supply house for such fabricated 
pork cut. 

(iii) “Fabricated pork cut” means 
any part or portion of a wholesale pork 
cut (i.e., pork chops, center ham slices, 
etc.) made for a purveyor of meals, 
which part or portion is obtained by 
boning or sawing through the bones of 
the wholesale pork cut so as to prepare 
the fabricated pork cut for cooking 
without further cutting or trimming 
and to produce a cut substantially dif- 
ferent from any wholesale pork cut for 
which a price is listed in Appendix A 
(§ 1864.35). Wholesale pork cuts from 
which at least 25 per cent of the bone 
has been removed in preparing them as 
roasts shall also be considered fab- 
ricated pork cuts. 


§ 1364.27 Records and reports. (a) 
(1) Every person making a sale of any 
dressed hogs or wholesale pork cuts on 
and after November 2, 1942, in the 
course of trade or business or otherwise 
dealing therein, shall make, and pre- 
serve for inspection by the Office of 
Price Administration for so long as the 
Emergency Price Control Act of 1942, 
as amended, remains in effect, complete 
and accurate records of each such sale, 
showing the date thereof, the name and 
address of the buyer and seller, the de- 
scription, quantity and weight of all 
dressed hogs and wholesale pork cuts 
sold, and the price charged or received 
therefor. 


(2) Every person making sales to 
purveyors of meals pursuant to the pro- 
visions of § 1364.22 (h) (3) shall keep 
for inspection by the Office of Price 
Administration for so long as the Emer- 
gency Price Control Act of 1942, as 
amended, is in effect, a complete and 
accurate record in schedule form for 
each calendar month commencing with 
February 1943, showing separately 


(i) The total inventory in pounds at 
the beginning of each month of all 
dressed hogs and each wholesale pork 
cut and fabricated pork cut, pork offal 
and pork by-product (bones, fat, waste, 
etc.); the total additions to inventory in 
pounds during the month of each such 
item; and the total inventory in pounds 
at the end of each month for each such 
item; 

(ii) The total sales in pounds during 
the month of dressed hogs, each whole- 
sale pork cut, fabricated pork cut, pork 
offal and pork by-product; bones, fat, 
waste, etc.; showing separately the 
sales in pounds of dressed hogs, each 
wholesale pork cut, and each fabricated 
pork cut to purveyors of meals and the 
sales in pounds made to other buyers; 

(iii) The total sales realization for 
each dressed hog, and each type of 
wholesale pork cut and fabricated pork 
= and the average ceiling price there- 
or. 

(b) Persons subject to or affected by 
this Revised Maximum Price Regulation 
No. 148 shall submit to the Office of 
Price Administration at Washington, 
i + a lig 

(4) On or before January 30, 1943, 
sworn statements of the maximum 
prices of all fabricated pork cuts sold 








by them to purveyors of meals, which 
maximum prices shall be determined as 
provided in § 1364.22 (h) (3). 

(c) Every person making a sale of 
any wholesale pork cut or fabricated 
pork cut shall furnish to the purchaser 
at the time of delivery of such pork cut 
a written statement setting forth the 
name and address of the buyer and 
seller; identifying by weight and de- 
scription each such pork cuts sold; and 
setting forth the quantity and the price 
charged and received therefor. 


§ 1364.32 Definitions. (a) * * * 
(3) “Wholesale pork cuts” means all 
cuts derived from the carcass of the 
hog or pig, dressed with head off and 
kidney and leaf fat out, including but 
not limited to the following: 


(i) All cuts referred to in Appendix A 
(§ 1364.35) ; 

(ii) Cuts rough or trimmed, bone in 
or boneless, whole or sliced; 


(iii) Cuts fresh or frozen, cured, 
smoked, cooked, baked, barbecued, dried, 
canned, or ready-to-eat; 

(iv) Cuts loose, wrapped or packed. 
Fresh and frozen cuts shall not be con- 
sidered separate wholesale pork cuts. 
Each brand, type and container size of 
canned meat made entirely from pork 
shall be considered a separate whole- 
sale pork cut. No uncanned sausage 
made entirely from pork except sausage 
sold to the armed forces of the United 
States or the Federal Surplus Commod- 
ities Corporation, shall be considered a 
wholesale pork cut. * * * 


(6) “Sales at retail” means sales to 
the ultimate consumer: Provided, That 
no wholesaler, processor, packer, 
slaughterer, branch house, car route, 
hotel supply house, purchaser for re- 
sale, commercial user, purveyor of 
meals, war procurement agency, or 
other government agency shall be 
deemed to be an ultimate consumer, 
except that a sale to a purveyor of 
meals, on usual retail terms, by a re- 
tailer at least 80% of whose sales of 
meat during the preceding calendar 
month were made to ultimate consumers 
shall be deemed a sale at retail. * * * 


(11) “Shipping container” means a 
sealed box which becomes the property 
of the buyer upon delivery of the whole- 
sale pork cuts therein contained, or a 
returnable container of solid wood or 
metal which must be of a type and size 
which the seller has customarily used in 
making delivery of wholesale pork cuts 
and must be carried into the buyer’s 








place of business in making delivery of 
products packed therein. 

(12) “Hotel supply house” means a 
seller of pork who, as an established 
practice, handles wholesale pork cuts 
for the purpose of boning, trimming and 
cutting or otherwise fabricating such 
wholesale pork cuts for sale to hotels, 
restaurants or other purveyors of meals, 

(13) “Wholesaler” means a person 
other than a hotel supply house who 
buys dressed hogs and/or wholesale 
pork cuts for resale other than at retail] 
and who does not own or control, in 
whole or in substantial part, any 
slaughtering plant or facilities, and who 
is not owned or controlled in whole or 
in substantial part, by another person 
who owns or controls in substantial 
part any slaughtering plant or facilities, 


% * * a * 


§ 1364.34 Effective date. (a) Amend- 
ment No. 1 (Redesignated: § 1364.27 
(a) as § 1364.27 (a) (1); Schedule III 
(c) (2) (iv) of § 1364.35 as Schedule 
III (c) (2) (v) of § 1364.35; Schedule 
IL (d) of § 1364.35 as Schedule II (d) 
(1) of § 1364.35; Amended; paragraphs 
(e) and (f), the title and text of para- 
graph (g), the title of paragraph (h), 
and paragraph (h) (2) of § 1364.22; 
redesignated § 1364.27 (a) (1); sub- 
paragraphs (3) and (6) of § 1364.32 
(a); the title of § 1364.35; the title of 
Schedule I, the explanatory data pre- 
ceding the tables in Schedule I, Items 
3, 4 and 5 of Schedule I (b), Items 2, 3 
and 4 of Schedule I (c), Items 1, 2, 3, 4, 
5, 6, 7, 8, 9, 10, 11, 12, 18, 15, 18, 22, 23, 
and 24 of Schedule I (d), Item 11 of 
Schedule I (e), and the title and Items 
5 and 10 of Schedule I (f) of § 1364.35; 
the title of Schedule II, paragraphs (a) 
(2), (b), redesignated (d) (1), and (f) 
of Schedule II of § 1364.35; and the 
title of Schedule III and paragraphs 
(b), (ce), and (e) of Schedule III of § 
1364.35; Added: § 1364.22 (h) (3); para- 
graphs (a) (2), (b) (4) and (c) of 
§ 1364.27; § 1364.32 (a) (11), (12) and 
(13); § 1364.34 (a) Item lla of Sched- 
ule I (d), Items 17, 18 and 19 of Sched- 
ule I (g), subparagraph (2) of Schedule 
II (d), subparagraph (2) (iv) of Sched- 
ule III (c), Schedule III (f) and Sched- 
ule IV of § 1364.35) to Revised Max- 
imum Price Regulation No. 148 shall be- 
come effective January 19, 1943. 

r ~ 1364.35 Appendix A: Schedules I, II, III and 


SCHEDULE I—PRICES OF WHOLESALE PORK 
CUTS 


(All prices are per hundred weight loose basis, 
and do not include boxing, transportation or de- 
livery costs, except where indicated otherwise. 
Weights are by range and not by average.) 


(B) PORK CUTS: GREEN OR FROZEN, CURED, SMOKED AND BARBECUED 


Green or Bar- 
frozen Cured Smoked becued 
Item Weight (dollars) (dollars) (dollars) (dollars) 
. 2 . . > > . . . * . * 7 - . 7 . . 
3. Bellies—dry salt (clear or rib). 16.00 16.00 18.75 
4. Plates and jowls: 
CGE GENGND cvccccccccccsos 11.00 11.00 14.00 
Regular plates ............. 12.2 12.25 15.25 
SOE BOER ccc ccccscccccess 11.00 11.00 14.00 
Square jowl butts........... 12.75 13.75 wrapped 17.25 
5. Spare ribs: 
EE 0s ccccsvescoespessse, Under 3 Ibs. 18.25 18.25 119.25 24.75 
BEE ccccccvicvcesccscset 3-5 Ibs. 15.75 15.75 116.75 22.25 
BED, acc ccsctcvevcssencsse Over 5 Ibs. 14.25 14.25 115.25 20.75 
Barbecue, brisket bone off... Under 24% Ibs. 20.75 20.75 221.75 27.25 32.2: 
BABE TEND oo cccwccscscesecove 19.00 19 120.00 25.50 30.00 
Spare rib brisket bones...... 7.50 7.50 18.50 12.00 


‘Packed in tierces. 
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—— 
(c) 
C 
Weight 
Pounds 
> . > . . > 


2, Hams—skinless—boneless 0 eer 


and fatted 


8. Picnics—boneless and fatted 
4. Shoulders—skinned—bone- 
less and fatted. 


All weights.. 
All weights... 


Price 
Dollars 


PORK CUTS: COOKED, BAKED, SMOKED, BARBECUED AND DRIED (WRAPPED) 


Cooked and Smoked 
Weight Price Weight Price 
Pounds Dollars Pounds Dollars 
. . . . > . > . 

51.50 

49. ro) 


18:33 


Baked and barbecued 


Under 8 
8-1 ) 
ae 10 

All weights.. 
All weights. . 


All weights .. 
All weights.. 





(D) PORK SAUSAGE MATERIAL AND MISCELLANEOUS 


SAUSAGE MATERIAL 
Regular trimmings 
Neck bone trimmings 
Special lean trimmings 
Extra lean trimmings 


. Skinned back fat 
Skinned ham fat 

. Skinned sheulder fat 
. 8. P. ham f 


pRneme mir 


a 
. Trimmings with not more than 20% trimmable fat. 


MISCELLANEOUS 


3. Bacon skins 


22. Semi-boneless loins, 
. Semi-boneless loins, 
24. Semi-boneless loins, 


under 10 pounds 
10-12 pounds 
12-15 pounds 

. . . 

iPacked in tierces. 


PORK CUTS 
Fresh or 
frozen Cured 
Dollars Dollars 
21.25 21.23 


31.00 31. 
32.25 


Smoked 
Dollars 


11.7% 
11.75 


31.00 





(E) PORK CUTS PACKED IN WOOD 
CONTAINERS 
* . . > . 
11. Vinegar pickled pork feet, cooked bone in: 
Tierces (300 pounds) - $29.5 
Barrels (200 pounds) -do.... 2.6 
% barrels (75 pounds) 
\, barrels (35 pounds) 
% barrels (17 pounds) 
Kits (13 pounds) 


(F) CANNED PORK ITEMS 
(Prepared for war procurement agencies ac- 
cording to United States Government specifications) 
. . . . . 


5. Pork sausage soyalinks: 

1% or 2 Ib. cans, per CWt..........+665- $27.50°** 
10. Pork soya segments: 

1% or 2 Ib. cans, per CWt......-.--eeeee 26.00 
(G) PRODUCTS FOR WAR PROCUREMENT 

AGENCIES 

according to United States Govern- 

specifications) 
7 . . . 


(Prepared 
ment 


7. Mess pork in barrels: 
lbs. net green weight).... 
18. Pork sausages: 


In pape : casings 
In hog casings 
In sheep casings 
19. Fresh pork sides, packer dressed: 
140 to 154 Ibs 
155 to 169 lbs 
if to 192 Ibs 


Over 239 


SCHEDULE II—REQUIRED DEDUCTIONS FROM 
PRICES LISTED IN SCHEDULE I 

ma ¢.8 @ 

(2) For all wholesale pork cuts otherwise sub- 
standard because of trim, cutting, thick or 
wrinkled skin, bruises, abscesses, blood clots, ac- 
cidental damage, or abnormal color, texture, odor, 
or consistency or character of the lean flesh and 
of the fat included therein, $1.00 per ewt. 

. . . . . 


(b) For the following wholesale pork cuts de- 
rived from oily hog carcasses, except when sold 
to an agency of the United States Government 
pursuant to United States Government specifica- 
tions and except wholesale pork cuts listed in 
Schedule I (c) (9) of this Appendix A: 


Required 
deduction 
Description of cut: 

Hams 

Shoulders and shoulder cuts 

Pork loins 

Bellies 

Slab bacon 

Fat backs 

. 


(d) (1) For all wholesale pork cuts delivered in 
a straight or mixed shipment of 5,000 lbs. or more, 
but less than a carload, $0.50 per cwt. 


(2) For all wholesale pork cuts delivered 
shipment of more than 500 Ibs. of wholesale 
cuts but less than 5,000 lbs., $0.25 per ewt. 

. . o . . 


in a 
pork 


(f) For sliced bacon not packed in 
(1) %lb., 1 Ib., or 1% Ib. cartons or sealed 
cellophane or parchment packages, $0.75 per cwt. 
(2) Cases of 12 Ibs. or less, $0.25 per cwt. 
. . . > . 


SCHEDULE II—PERMITTED ADDITIONS TO 
PRICES LISTED IN SCHEDULE I 
. . 


(b) For loins, shoulders, picnics, Boston butts, 
boneless butts, spareribs, feet, tails and neck 
bones derived from hogs killed in each of the 
following regions and delivered fresh or frozen to 
the Federal Surplus Commodities Corporation, the 
armed forces of the United States, the United 
States Maritime Commission, the War Shipping 
Administration. or delivered fresh, for resale fresh, 
by local delivery within such region on the same 
market day as or on the market day after the 
initial cutting of the carcass from which such 
cuts are derived: 


Regions and Permitted Additions 
(1) New England; New Jersey; Delaware; Mary- 
land; the District of Columbia; and those portions 
of New York and Pennsylvania lying east of the 
77th meridian, $1.50 per cwt. 

(2) Those portions of Pennsylvania and New 
York lying west of the 77th meridian, $1.00 per 
ewt. 

(3) Virginia; West Virginia; Kentucky; Ohio; 
Indiana: Chicago, Illinois: and the lower peninsula 
of Michigan (that part of Michigan lying between 
Lake Michigan and Lake Huron), $0.50 per cwt. 

(c) For packing in shipping containers: 

(1) For domestic shipment (maximum addition 
permitted: $0.50 per ewt. No addition permitted 
— price in Schedule I includes shipping con- 
tainer): 


(i) Packing in wood or metal boxes, $0.50 per 
ewt. 


(ll) Packing in other boxes, barrels, sacks, or 
burlap wrappings, $0.25 per cwt. 


(iii) Packing in returnable shipping containers 
of solid wood or metal, $0.25 per cwt. 


(2) For export Shipment, 
specifications: 


(iv) Canned products packed for export, 
to the box, U. 8. government Sinz. $1.00 
per cwt. 


(v) Other products for export shipment, 
government specifications, $0.75 per cwt. * 


(e) For all wholesale pork cuts sold by a hotel 
supply house to purveyors of meals, $0.50 per ewt. 


(f) For all wholesale pork cuts and dressed 
hogs sold by wholesalers, $0.50 per cwt. (as to 
dressed hogs, this addition may be made to the 
slaughterer'’s maximum price computed as pro- 
vided in Schedule IV of this Appendix A.) (See 
below.) 

(b) Definitions, 
term 


(1) “Packer style’’ means a dressed hog with 
the head off, kidneys and leaf fat out, and ham 
facings off. 

(2) “Shipper style’’ 
the head on, 
facings on. 


(3) “Current Chicago live hog price’’ 
other than oily hogs, stags and boars means the 
highest price quoted, for live hogs of the applic- 
able weight, in the current Chicago Daily Livestock 
Market Report of the Agricultural Marketing Ad- 
ministration of the U. 8. Department of Agricul- 
ture. “Current Chicago live hog price’’ of oily 
hogs means a price determined by deducting from 
the highest price quoted, for live butcher hogs 
of the applicable weight, in such current report, 
$1.00 per cwt. ‘Current Chicago live hog price’’ 
of stags and boars means a price determined by 
deducting from the highest price os for live 
sows or butcher hogs of the applicable weight, 
in such current report, $1.50 per cwt. in the case 
of stags, and $4.00 per cwt. in the case of boars. 
As to all shipments of dressed hogs from points 
east of the 85th meridian the current report shall 
be deemed to be that for the third market day 
preceding shipment of such dressea hogs. As 
to all shipments of dressed hogs from points 
west of the 109th meridian the current report 
shall be deemed to be that for the fifth market 
day preceding such shipment. As to all shipments 
of dressed hogs from points east of the 1 
meridian and west of the 95th meridian and from 
points east of the Mississippi River, south of 
Kentucky and west of the 85th meridian, the 
current report shall be deemed to be that for the 
second market day preceding such shipment. As 
to all shipments of dres hogs from any other 
point, the current report shall be deemed to be 
that for the market day preceding such shipment. 


(4) ‘‘Designated transportation differential’’ 
means a transportation differential determined as 
provided in subparagraphs (1), (2), (8) and (4) 
of § 1364.22 (d). 


(c) Price instructions. Except as provided in 
§ 1364.22 (h), the maximum price for each dressed 
hog shall be fixed as follows: 


(1) Ascertain the weight range applicable to 
the dressed hog to be priced. (Weight ranges for 
packer style dressed hogs are in the first column 
of the table in paragraph (a) of this Schedule IV, 
and weight ranges for shipper style dressed hogs 
are in the second column.) Ascertain the related 
live hog weight classification of such dressed hog 
(on the same line in the table, but in the third 
column). Multiply the current Chicago live hog 
price, for hogs of such related live hog weight 
classification, by the appropriate seasonal de- 
nominator (on the same line in the table, but in 
one of the last four columns. 


Example: A butcher hog dressed shipper style 
and weighing 190 pounds falls in the 189 to 213 
pound weight range and in the 240 to 270 pound 
related live hog weight classification. If it were 
slaughtered in New York City and shipped on 
November 24, 1942, the appropriate seasonal de- 
nominator would be 1.315 and the current Chicago 
live hog price would be that reported for Thurs- 
day. November 19, 1942, three market days prior 
to Tuesday, November 24, 1942 or $14.00 per cwt. 
$14.00 multiplied by 1.315 equals $18.41. 


(2) To the price determined under paragraph 
(c) (1) of this Schedule, add 25c per cwt. 


U. 8. Government 


U. 8. 
*-e. 


As used in this regulation, the 


means a dressed hog with 
kidneys and leaf fat in, and ham 


of hogs 





SCHEDULE IV.—DRESSED HOGS 
(a) Table of weight ranges and seasonal denominators 
Related live hog 


Weights of dressed hogs (by range) 


Shipper style 


Packer style (pounds) (pounds) 


BUTCHER HOGS 


~ 


120-140 


wi Pat 


270-300 
300-330 
Over 330 


—_ 
=~ 
ose 


La Over 9339 
SLAUGHTER PIGS 
11. Under 

sOoWS 
12. 184-280 
13. 280 and over... 


Under 120 


202-312 
312 and over 


270-400 
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weight classifications 


Live weight (pounds) 


Denominators by seasons 

December, January, June, July, August, 
February, March, September, Octo- 

April, and May ber, and November 
Packer Shipper Packer Ship) 
style style style sty 
53 54 1.46 
AT 
4 


RES 


seeet 


sy 


42 
41 
40 
39. 
39 


we 
ze 


bebe hehehe 
i 


Pe tet tet pet pet tpt pt Pt 
Pmt pt pet et pet pat et pt 


400 and over 
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the seller delivers such dressed hog by a local 


delivery to a point more than 50 mil 
the cbioging point, Se ee 


Example: If in the example stated in paragraph 
(ce) (1), such local delivery were made, Bre woul 
cea to $18.41, giving a price of $18.66 per 


(3) To the price determined under paragraph (c) 
(2), add the ns permitted fresh kill addi- 
tion, if the dressed hog is derived from a hog 
killed in the region where the addition is applic- 
able and delivered by local delivery within such 
region on the same day as or on the day after 


killing or sold to the Federal Surplus Commoditi 
Corporation: ; gi ws 


REGION 
Permitted addition 
per ewt. 
(i) New England, New Jersey, Delaware, 
Maryland, District of Columbia and those 
rtions of New York and Pennsylvania 
ying east of the 77th meridian............ 50e 


(ii) Those portions of Pennsylvania and New 


York lying west of the 77th meridian..... 35e 
(iii) Virginia; West Virginia; Kentucky; 
Ohio; Indiana; Chicago, Illinois; and the 
local peninsula of Michigan (that part of 
ae lying between Lake Michigan and 
PE MO 6a. dia ds 086 66d 0 Cacctsdeéeccen 5e 


Example: In the example stated in paragraph 
(c) (2), if the dressed hog is sold to the Federal 
Surplus Commodities Corporation, or if local deliv- 
ery is made to a buyer within the region described 
in subparagraph (3) (i), 50c would be added to 
$18.66, giving a price of $19.16 per cwt. 


(4) The maximum price for each dressed hog 
delivered to the buyer within the Central Price 
Zone, or delivered outside the Central Price Zone 
by a local delivery beginning in the Central Price 
Zone, shall be the applicable price determined un- 
der paragraph (c) (1) or (ce) (2) of this Schedule. 


(5) Except as provided in paragraph (c) (4) of 
this Schedule, the maximum price for each dressed 
hog delivered to the buyer in the Chicago Price 
Zone, or delivered to the buyer outside the Chi- 
cago Price Zone and the Central Price Zone by a 


local delivery beginning in the Chicago Price Zone, 
shall be the applicable price determined under 
paragraph (c) (1), (c) (2) or (ce) (8) of this 
Schedule, plus 25c per cwt. 


(6) Except as provided in paragraphs (c) (4) 
and (c) (5) of this Schedule, the maximum price 
for each dre hog delivered to the buyer out- 
side the Central Price Zone and the Chicago Price 
Zone shall be the applicable price determined under 
paragraph (c) (1), (ce) (2) or (c) (3) of this 
Schedule, plus the designated transportation dif. 
ferential. 


(d) Brokers’ fees. The maximum prices fixed 
pursuant to paragraph ({c) of this Schedule IV 
shall include all charges for brokerage and no ad- 
dition to such prices may be made for brokers’ 
fees. If the seller pays no brokerage fees on ship- 
ments of carlond lots, the maximum price shall 
be reduced by $0.125 per cwt. If the seller pays 
brokerage on such shipments in an amount less 
than $0.125 per cwt., the maximum price shall be 
reduced by the difference between the amount of 
brokerage actually paid by the seller and $0.125 
per cwt. 





MENDMENT of Maximum Price 
Regulation 169 by the Office of 
ice Administration this week gave 
relief to strictly custom slaughterers by 
exempting them from the provision that 
they must remit to purchasers an 
amount sufficient to make the cost of 
the beef or veal equal to or less than the 
cost would be if the purchaser bought 
at the slaughterer’s maximum. Amend- 
ment 3 does not aid the packer who has 
done some custom slaughtering in addi- 
tion to his regular killing and proc- 
essing; it is of little or no help to the 
small processor who formerly bought 
livestock to be killed for his account by 
a packer or custom slaughterer. 


The amendment also requires sellers 
of beef and veal carcasses, wholesale 
cuts and processed beef products to 
make available to OPA inspectors all 
records of all sales. It requires the 


seller to supply invoices to each pur- 
chaser on each sale. 


The custom slaughtering provision 
exemption applies to an exceedingly 
small group of custom killers who 
slaughter under contract for firms 
which only sell and do not slaughter. 


Full text of Amendment 3 to MPR 
169 follows: 


Amended: §§ 1364.401 (c): 1364.407 (b); 
Paragraph (f) to § 1364.407: § 1364.415 (ce) 

§ 1364.401 Prohibition against sel beef and 
veal carcasses and wholesale cuts, and processed 
+ pe at prices above the maximum, * * * (ec) 

aximum prices for slaughtering services. Any 
person who slaughters cattle or calves as a service 
for the purchaser of such cattle or calves shall 
remit to such purchaser an amount sufficient to 
make the cost of the dressed beef or veal carcass, 
or of the wholesale cuts derived therefrom, to such 
purchaser equal to or less than the costs which 
would be incurred by the purchaser if he purchased 
the carcass or cuts from the slaughterer at the 
slaughterer’s maximum prices therefor: Provided, 
That this requirement shall not apply in cases 
where the purchaser does not acquire the carcasses 
or cuts for resale in any form: Provided further, 
That this requirement shall not apply with respect 
to the slaughter of cattle or calves for a purchaser 
who resells the meat derived therefrom other than 
at retail in those cases where the following cir- 
cumstances exist and the slaughterer and pur- 
chaser have filed with the appropriate district, 
state, or regional office of the Office of Price Ad- 
ministration evidence based upon regular business 
records showing that: (1) the slaughterer during 
the period January 1941 to March 1942, inclusive, 
(i) did not sell any beef or veal carcasses or 
wholesale cuts and (ii) regularly slaughtered cat- 
tle or calves for such purchaser on a continuing 
contractual basis: and (2) during such period the 
purchaser (i) did not himself cuabees cattle or 
calves and (ii) procured at least 75 percent of 
the beef or veal sold by him from cattle or calves 
slaughtered for him by such slaughterer. 
If the slaughterer sold no veal carcass or cuts 
of the relative grade during the base period, March 
16 to , 1942, inclusive, his maximum prices 
within the meaning of this paragraph for carcasses 


added: 


Page 28 


Amendment 3 to Maximum Price Regulation 
169 Designed to Help Custom Killers 


or wholesale cuts of such grade shall be the maxi- 
mum prices of the most nearly competitive seller 
who sold veal carcasses or wholesale cuts of such 
grade during the base period. 

To enable the slaughterer to determine the 
amount to be remitted to the purchaser it shall 
be the duty of such purchaser to advise the slaugh- 
terer of the amount paid for the cattle or calves 
slaughtered. 


§ 1364.407 Records and reports. * * * (b) Every 
person making a sale of any beef carcass, beef 
wholesale cut, veal carcass, or veal wholesale cut, 
processed product, or other meat item subject to 
this revised regulation, on or after December 16, 
1942, in the course of trade or business or other- 
wise dealing therein, shall keep for inspection by 
the Office of Price Administration for so long as 
the Emergency Price Control Act of 1942, as 
amended, is in effect, complete and accurate rec- 





ords of each such sale, showing the date thereof, 
the name and address of the buyer and seller, the 
quantity, grade or grades and weight of all beef 
carcasses, beef wholesale cuts, veal carcasses, veal 
wholesale cuts, processed products or other meat 
items subject to this revised regulation sold, and © 
the price charged or received therefor. 


(f) Every person making a sale of any beef car- 
cass, beef wholesale cut, veal carcass, veal whole- 
sale cut, processed product or other meat item 
subject to this revised regulation shall furnish to 
the purchaser at the time of delivery a written 
statement setting forth the name and address of 
the buyer and seller; identifying each such item 
sold: and setting forth the quantity, the grade, 
including sex identification as to cow, stag, and 
bull, and the weight thereof, and the price charged 
and received therefor. including a separate state- 
ment of the transportation and local delivery 
charge as required by § 1364.454 (a) (6). 

1364.415 Effective date of amendment. * * 
icf Amendment No. 3 (Amended: §§ 1364.401 (c); 
1364.407 (b); Added: §§ 1864.407 (f); 1364.415 (c) 
to Revised Maximum Price Regulation No. 169 
shall become effective January 16, 1943. 





Cash and Future Corn Prices are Frozen to 
Aid Cattle and Hog Feeders 


N a move to halt further sharp ad- 

vances in the price of corn, the Of- 
fice of Price Administration this week 
froze corn prices on all exchanges and 
in every cash and local market over 
the country generally at the highest 
levels at which sales were made on 
January 11. OPA’s action on corn, pre- 
viously uncontrolled at all levels of dis- 
tribution, was made upon instructions 
from Stabilization Director James F. 
Byrnes. The move also was approved by 
Secretary of Agriculture Claude R. 
Wickard. 


Price ceilings on corn were estab- 
lished by a temporary 60-day “freeze” 
regulation, effective January 13. Prices 
of corn futures contracts and prices for 
cash corn in the recognized cash mar- 
kets were frozen at the highest level 
prevailing on January 11. Corn prices 
at the small local markets were placed 
under ceilings generally at the highest 
prices prevailing during the period 
January 8 to 12. In most instances, 
these highs were reached on January 11. 

Within the next 60 days, OPA will 
issue a permanent regulation on corn, 
which will continue the levels frozen by 
this week’s action and will be based on 
$1 a bushel for No. 2 yellow at Chicago. 

Agriculture officials had recently be- 
come concerned over the situation of 
livestock feeders since corn was rising 
to a point where it was more profitable 
to sell grain as a cash crop than to use 
in feeding cattle, hogs and poultry. The 
ceilings, they said, will establish price 


relationships at which farmers will find 
it profitable to feed, thereby preventing 
shortages of vital foods. 


OPA’s action this week in freezing 
corn prices virtually insured profitabil- 
ity of operations for hog feeders. All 
materials used in fattening hogs, with 
a few minor exceptions, are now under 
some form of price regulation. Further 
assurance that feeding would be profit- 
able was given by Secretary Wickard 
last November when he announced that 
hog prices would be supported at an 
average of $13.25 per cwt., Chicago 
basis, until September 30, 1944. 


Prior to announcement of ceiling 
prices for corn, hog feeders reported 
they were having trouble getting grain 
to finish hogs farrowed in 1942. There 
is plenty of corn in storage, but rising 
prices created a bullish feeling and 
sellers were few. This “squeeze” in the 
cash corn market was responsible for 
some increase in marketings of light 
unfinished hogs. Since marketings of 
light hogs threatened to grow, ceilings 
were applied. 


Heavy selling of cash corn was re- 
ported following the ceiling action. 
Meanwhile, with availability of corn 
guaranteed, hog receipts dropped off 
in all sections. Market prices rose sharp- 
ly and at mid-week Chicago reported 
highest levels for January in 23 years. 
It is hoped that the sharp reduction in 
supplies will be temporary since de- 
mand for pork, especially from the FDA 
(formerly FSCC) is extremely heavy. 
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"The Garand’. . 


OUR ARMY’S FAMED 
HIGH POWER RIFLE 


Well built, accurate and exceptionally hard 
hitting! These are the outstanding and highly 
praised features of the Garand rifle. Used by 
both Army and Marine troops, these rifles 
have won great distinction on the field of 
action. 


Hundreds of thousands of Garands have been 
made in an amazingly short period of time. 
But for the raw material producers and the 
factories—and for the men who built them, 
there had to be an abundance of water. To 
the Layne Organization fell the task of pro- 
ducing an amazingly high percentage of that 
water. The quality and dependability of Layne 
Wells and Pumps had long been proven on 
the field of action. 


Layne Wells and Pumps are backed by more 
than sixty years of outstanding success in all 
parts of the world—and even under the most 
adverse conditions, they constantly main- 
tained their enviable record of highest effi- 
ciency and long life. Layne’s activity is now 
nearly 100 percent for the war effort, but 


when peace returns, installations for munici- | 


pal and private industries will be resumed. In 
the meantime, every effort is being made to 
supply parts and repair service to all existing 
installations. 


For late bulletins, catalogs and further in- 
formation, address 


LAYNE & BOWLER, INC. 
Memphis, Tenn. 


prt 
Af lated Companies 


yne-Arkansas Stuttgart, Ark. 
yne-Atiantic compen: ---..Morfotk, Va. 
yne-Bowler New Engiand Corp.. Boston, Mass. 
yne-Central 
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-...New York City 
J » Wis. 
-...Columbus, Ohio 
: ° Texas. 
tern Kansas City, Mo. 
Layne-Western Co. of Minn... Minneapolis, Minn. 
é Water Supply, Ltd...London, ont. 


























Meat Ad. Plans on 
Up-to-Minute Basis 


EFINITE plans for the meat in- 

dustry’s educational advertising 
program will be announced from month 
to month rather than three months in 
advance as heretofore, according to the 
American Meat Institute. The new pro- 
cedure is being adopted because during 
these rapidly changing times it has be- 
come increasingly important that the 
educational program be geared to the 
latest up-to-the-minute developments. 


The Institute points out that increas- 
ing need for meat supplies on the part 
of the Army, Navy and our Allies, and 
the prospect of further reduction in 
meat supplies available for domestic 
consumption, have brought certain aims 
of the industry’s educational program 
sharply into focus. 


More thorough knowledge of the less 
familiar cuts of meat, better recognition 


and the necessity for practical sugges- 
tions on the complete utilization of 
every kind and cut of meat are urgent 
wartime needs of every housewife. In 
this respect the meat industry’s educa- 
tional program can, and is, performing 
a valued service. 


Extending the Supply 


Under the government Share-the- 
Meat program, says the Institute, the 
subject of meat extension becomes a 


practical guidance. 


The subject of the January magazine 
advertising will be “Extending Meat.” 
| This advertisement, which will appear 
| in the January 25 issue of Life maga- 
zine (out January 22) and the February 
issue of Ladies’ Home Journal (out Jan- 
uary 29) will deal with wartime ways 
to extend meat over more meals per 
week by combining it with other nour- 
ishing foods. How to combine meat with 
cereals, vegetables, eggs and dairy prod- 
ucts, thus stretching the flavor of meat 
over many meals and dividing meat’s 
nutritional values into more frequent 
| dishes, is information that should be 
| most welcome to the women who pre- 

pare the nation’s family meals. Illus- 
| trated in full color will be a “Meat- 
| Extender Loaf” and a complete recipe 
| will be given for this meat dish. 


As usual, salesmen of participating 
companies will be provided with an en- 
velope containing ten full-color repro- 
ductions of this advertisement. It is be- 
lieved that the retailer will be particu- 
larly anxious to display this reprint 
because of the variety of foods men- 
tioned. The Institute emphasizes that it 
is unusual in these days of wartime 
shortages to find a key for a store-wide 
promotion, but this advertisement fur- 
nishes one for the retailer. Even though 
certain foods may not be available at 
all times, he will find many other items 
on his shelves that will tie in perfectly 
with the extension message. 
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of meat’s essential nutritional values, | 


problem in the solution of which the | 
meat industry can bring housewives | 





OUR SALT carries 
an umbrella! 


Know why an Englishman carries an 
umbrella? To keep dry, of course . . . and 
today we’ve developed a practical 
“umbrella” for Diamond Crystal Salt 
—to help keep it dry and prevent caking. 


Salt cakes when exposed to excessive 
humidity, because moisture condenses 
on salt particles, forming a thin layer 
of brine. Then, in dry weather, the 
brine evaporates and the crystals knit 


Our research laboratory has found a 
number of ways to help prevent salt 
caking. Removal of moisture-attracting 
impurities, such as calcium chloride, 
helps. So does complete removal of fines 
by careful screening. Most important is 
to provide salt with a moisture-vapor- 
resistant package to keep out dampness. 


Take our Flour Salt bag, for example. 
It is composed of three 50-lb. sheets of 
kraft and two 25-lb. sheets of kraft, 
laminated together with 40 lbs. of as- 
phalt per ream. That’s a lot of asphalt, 
and it costs us more money—but our 
moisture-vapor transmission tests show 
that this bag is well worth the extra 
cost. The bag is even sewn with waxed 
thread to seal the holes made by the 
sewing-machine needle. That’s real pro- 
tection—one reason we have been able 
to eliminate caking as a major problem! 


NEED HELP? HERE IT 18! 


If you have a salt problem, write our 
Director of Technical Service. He will 
be happy to help! Diamond Crystal 
Salt, Dept. 1-1, St. Clair, Mich. 


DIAMOND CRYSTAL 
ALBERGER SALT 
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C-D 


THE QUALITY TRADE MARK 


| woe 


ForGrinderPlates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole. 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Mach \ 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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Independent Packers Meet 


(Continued from page 13.) 


First: An extensive and nation-wide 
black market exists with enormous un- 
lawful slaughter of animals in flagrant 
violation of Restriction Order 1 of the 
OPA. 


Second: Price control in this field has 
already largely broken down because of 
widespread price violations threatening 
ruin to honest processors who comply 
with the regulations. To be honest is to 
be penalized. 


Third: OPA has not complied with 
statutory mandate requiring fair and 
equitable margins to processors of meat 
products who are again subjected to 
dangerous squeeze caused by upward 
pressure of unregulated live animal 
prices against fixed ceilings of pork 
and beef prices. Since fixed prices have 
been established on pork products, and 
since live hog prices are too high to 


HOLD TWO-DAY 
MIDWINTER MEET- 
ING AT ST. LOUIS 


More than 200 industry 
representatives were 
present at the meeting 
of NIMPA, held this 
week at St. Louis, Mo. 
The organization’s 1943 
convention will be held 
as soon as possible after 
April 1. 


afford the fair margin to processors con-. 


templated by law, justice demands the 
immediate establishment of maximum 
prices on live hogs. Plans of food dis- 
tribution administration for maximum 
use of packing plants will surely fail 
unless the price squeeze and the black 
market are quickly eliminated. Machin- 
ery for appellate court review of prices 
has proved too slow and too cumber- 
some for practical relief, nor should you 
require our members to appeal to the 
courts when the inadequacy of the ceil- 
ing prices is apparent on the very face 
of government reports. 


Fourth: Hundreds of non-slaughter- 
ing processors face ruin because of un- 
fair operations of quota regulations, the 
effect of which is to dry up their sources 
of supply and to put them at the mercy 
of large slaughterers who formerly sup- 
plied them. 

This is more than a private matter. 
It affects a vital industry supplying 
enormous quantities of meat to the 
armed forces, to lend-lease and to war 
workers. The civilian population is also 
directly affected because the very infla- 
tion which the statute aims to prevent 
is induced by the current breakdown in 
enforcement. We most respectfully urge 
early review of the whole question of 
quotas and ceiling prices in order to 
keep this industry at a maximum of 
efficiency and to avoid a breakdown in 


The 








the industry and in the whole govern. 
ment program of price control. 

The association plans to bring this 
statement to the attention of Prentiss 
Brown, nominee for the position of ad- 
ministrator of OPA. 


The group went on record as approy- 
ing the principle of payment of federaj 
taxes on a current basis (in effect, 
Ruml pay-as-you-go plan) with such 
abatement of 1942 taxes as Congress 
may approve. After discussing the treat- 
ment of fat backs under Restriction Or- 
der 1, as a result of which fat backs 
may be sold to the government quota- 
free but are counted against the pack- 
er’s quota when rendered into lard and 
sold to the U. S., the association de- 
cided to ask OPA to correct this situa- 
tion without further reduction in con- 
version factors. 

By-laws of NIMPA were amended by 
the board of directors to provide that 
the annual convention of the association 





will be held each year as soon as pos- 
sible after April 1. Members will vote 
soon on the convention city for 1943. 

In his talk on current problems of 
meat price control, Mr. Elkinton stated 
that he had hoped uniform ceilings 
would solve the industry’s problems. He 
asserted that if the regulations were 
obeyed all packers would go into the 
livestock market on an equal footing, 
but admitted that black markets and 
chiselers violating the price regulations 
and restriction order have made it diffi- 
cult for honest packers to operate. 


Enforcement Difficult 


Mr. Elkinton declared that enforce- 
ment of price regulations is difficult_be- 
cause OPA’s staff is small; while he is 
not responsible for enforcement, he 
stated that he had brought the urgent 
necessity for strict enforcement to the 
attention of the proper authorities and 
intimated that the government would 
crack down on ceiling violators and 
black market operators. 

While admitting that OPA has 
drafted a tentative ceiling regulation 
for live hogs, Mr. Elkinton warned that 
it would probably do more harm than 
good, and that he regarded such a ceil- 
ing as extremely difficult to administer. 
He reccommended that NIMPA set up a 
committee to study livestock ceilings, in- 
cluding seasonal, weight and grade dif- 
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NEW 


Expeller Laboratory 


GUARDING 


At Your Service 


The photographs above were taken in the 
new, fully-equipped, modern Expeller 
laboratory of The V. D. Anderson Co. 
This new laboratory serves a twofold 
purpose. First, it enables our technicians 
to run experimental tests on all types of 
materials in the reduced-scale Expellers 
shown, and to analyze the oils, fats and 
meals from these tests. This is of tremen- 
dous importance when our engineers are 
working on new mechanical improvements 
for Expellers. Second, the laboratory is at 
the service of Expeller owners and prospec- 
tive Expeller owners in making analyses 
to check their results and improve their 
operations. This laboratory is but one of 
the many ways in which the manufacturer 
of Expellers is serving oil mills and 
rendering plants. 





the food of America’s fighting 
forces, at home and abroad, are 
JAMISON-BUILT COLD STORAGE 
DOORS. 


As in 1917-18 we are again serving 
Uncle Sam’s soldiers, sailors, ma- 
rines and merchantmen. When 
Victory comes we will be better 
able to serve you than ever before. 


If you need service NOW consult 
nearest branch, or address 


JAMISON srorce DOOR CO. 


Jamison, Stevenson and Victor Doors 
HAGERSTOWN MARYLAND 


AMISON- 


BUILT COLD STORAGE DOORS 


The V. DL. ANDERSON Co. 


1937 West 96th Street e Cleveland, Ohio 
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ferentials, allocations and administra- 
tion, and said that OPA would be glad 
to work with such a committee. (The 
association approved formation of the 
committee; it will be chosen by presi- 
dent Casey.) 

John Finn, attorney, meat price divi- 
sion, OPA, and Mr. Elkinton then dis- 
cussed Amendment 1 to MPR 148 (see 
page 25 for full text), as well as the 
relaxation of custom slaughtering pro- 
visions in Amendment 3 to MPR 169 
(see page 28 for full text. The latter 
amendment drew considerable criticism 
from members as not affording the re- 
lief needed by packers and non-slaugh- 
tering processors. 


Sausage Plans Draw Fire 


OPA’s plans for a ceiling regulation 
on sausage and the standardization of 
sausage formulas also aroused the ire 
of NIMPA members. Several pointed 
out that the manufacturer of quality 
sausage, the good merchandiser and the 
originator of distinctive types would be 
penalized by a standardization program, 
while OPA would find its regulation so 
impracticable and so difficult to enforce 
that the whole meat price control setup 
would be jeopardized. It was plain that 
the idea of a part meat “victory sau- 
sage,” which Elkinton indicated is al- 
most inevitable, is not popular. 

President Casey warned against fur- 
ther experimentation with sausage and 





SHOW HOW OPA 
CUTS ARE MADE 


Frank J. Boles, National 
Live Stock and Meat 
Board, making fore- 
quarter cuts according 
to OPA specifications, 
while Fred W. Waller 
of OPA clarifies the 
standard system of cut- 
ting beef for members 
of the National Inde- 
pendent Meat Packers 
Association. 


sage ceilings wherever OPA found them 
too low. He stated that the industry 
does not want mere unenforceable regu- 
lations nor a relaxation of restrictions 
on the materials which can be used in 
sausage. 

Other features of the mid-winter 
meeting included an address by W. O. 
Fraser, assistart chief, livestock sec- 
tion, Agricultural Marketing Adminis- 
tration, U. S. Department of Agricul- 
ture, on “Current Aspects of the Lend- 
Lease Program in Relation to Meat 
Production.” In his talk Mr. Fraser is 
reported to have indicated that earlier 
estimates on the 1942 hog crop may 
have been a little too high and that hog 
runs this winter may not be so large 
as had been expected. 

Wilbur La Roe, general counsel, dis- 
cussed a number of vital problems af- 
fecting the industry. 

Fred W. Waller, senior business spe- 
cialist, meat price division, OPA, was 
aided in an explanation of OPA’s stand- 
ardized methods of cutting beef and 
lamb, by an actual cutting demonstra- 
tion by F. J. Boles of the National Live 
Stock and Meat Board. 


BUY—BUY—BUY—BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy them often to_insure Vic- 
tory for Freedom. 





Population Shifts Underlie 
Meat Distribution Troubles 


Many of the temporary meat short- 
ages reported in recent weeks, particu- 
larly in industrial areas, arise largely 
from the fact that OPA meat restric. 
tion orders, in reducing the amount of 
meat which could be distributed to the 
civilian trade by packers, made no al- 
lowance for the pronounced shifts in 
population which have taken place 
under the stimulus of war production, 


In preliminary estimates recently re- 
leased by the Department of Commerce 
Bureau of the Census, of 137 metropoli- 
tan counties, or groups of counties, a 
total of 88 showed gains in civilian pop- 
ulation between April 1, 1940, and May 
1, 1942. In all counties where the civil- 
ian population increased, the total gain 
amounted to 2,639,000 persons, or 6.8 
per cent. The net increase in the civilian 
population of all metropolitan counties 
amounted to 1,853,000, or 2.8 per cent, 
ecmpared with a net decrease of almost 
the same amount in the remainder of 
the U. S. 


West Coast Hard Hit 


In the meantime, meat shortages con- 
tinue to crop up in some areas. The 
New England states and the Texas 
coastal regions are reported hard hit as 
the critical problem of feeding sufficient 
meat to war workers continues un- 
abated. Another example is San Fran- 
cisco, where the population has in- 
creased 95,000 in the period cited above, 
and Los Angeles, where the increase 
reached 131,000. Reports from these 
centers state that consumers are for- 
tunate if they are able to obtain even 
a small part of the 2%4-lb. weekly volun- 
tary meat ration. 

Some of the areas which revealed the 
greatest increases in population include 
Baltimore, 53,000; Chicago, 149,000; 
Detroit, 336,000; Los Angeles, 131,000; 
Norfolk, Portsmouth and Newport 
News, 107,000; St. Louis, 97,000; San 
Diego, 97,000; Washington, D. C., 231,- 
000, and San Francisco and Oakland, 
95,000. The largest loss—365,000—oc- 
curred in the New York-eastern New 
Jersey metropolitan areas. 











recommended simple adjustment of sau- 
FIRE BOX 


KEWAN EE BOILERS 


Extra Strength... for Heavy Duty 












100, 125 and 150 lbs. W.P. 
. sizes for 4 to 300 
Horse Power. Their known 
strength, steel plus rivets 
supplemented by extra 
stout stays and braces in 
the boiler shell, adds extra 
years of service. 
For 6” rule with scale for 
reading pipe sizes, write 


Dept. 96 B-1. 
KEWANEE BQILER 
CORPORATION “tina” 
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Repatr 
BROKEN FLOORS 


patching cement, approved in 
thousands of plants from coast to 
coast. Broken cement repaired 
overnight to smooth, flint hard, 
floors. Not an 


Free Bulletin tells how you can 
save on floor maintenance. 





time-tested 


QUICK! 


THE MIDLAND PAINT 


& VARNISH COMPANY 
9119 RENO AVE. 
CLEVELAND, OHIO 


*0* CEMENT 


espholt. 
guaranteed. 
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RM oressinc 


FLOOR HOIST 


oo 





WRITE FOR SPECIAL 
PACKERS’ FOLDER! 
Send now for free copy 
of Folder AB 900 for 
complete details on 
R & M paunch, knock- 
ing pen, dressing floor 
and standard duty 
hoists. 











Step up meat-moving in your plant and 
keep handling costs down with this new 
R & M heavy-duty dressing floor hoist, 
designed especially for packers. It’s avail- 
able in 1200- or 2000-lb. capacities with 
choice of speeds, pendent-rope or push- 
button control. It’s fast, handy, powerful 

. built for years of service with econ- 
omy. “Take it up” with R & M today. 


ROBBINS @ MYERS, INC. 


HOIST & CRANE DIVISION ¢ SPRINGFIELD, OHIO 


by Mac the Meat Mat) 


GAD "Gor saUsAcE 


MAPLEINE ISA —" 
SEASONING FOR. SAUSAGE. . 
ACCENTS NATURAL 














LIFE SAVER 7 
for LLCO 


MAPLEINE HELPS YOU 

PRODUCE MEAT LOAVES WITH 

FINE FLAVOR ~ EVEN WHEN SPICES 
AND FLAVORS ARE SCARCE ! 








SPICE shortages affecting your business? You 
ij mam con spread spices and other seasonings with 
‘ 3 i= Mapleine. Accents natural meat flavors, brings 
out full flavor of spiced meat. Of course, you're 
interested. Send today for 14 free, profit-mak- 
ing formulas. Plus free try-out bottle Mapleine. 
Crescent Mfg. Co.,664 Dearborn, Seattle, Wash. 


MABLEINE 


ae WA Maple Flavor 


Out Hatural: Hawor of Mten! 
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MEASURES UP 10 


EVERY DEMAND yy 
of the 


e 
REFRIGERATING / lS 
ENGINEER ~ YL 


UNITED'S B. B. (Block Baked) Corkboard has an ex- 


ceptionally low “K” factor. 
Maintains low temperatures in close ranges. 


Has sufficient durability and structural strength to as- 
sure long life under the specific service conditions. 


Keeps its insulation efficiency 
when properly erected 


Adaptable for ready applica- 
tion to practically any surface. 


B.B. 
\ : Moisture-resistant, fire-retard- 
\CORKBOARD ant, light in weight, flexible, 
Pg quickly erected, vermin-proof, 
and odorless. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


UNITED'S 


SALES OFFICES AND WAREHOUSES 
Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
Baltimore, Md. Cleveland, Ohio New Orleans, La. Rock Island, fil. 
Somten, ans. See, San. New York, N. Y. St. Lovis, Mo 


Buffalo, N. Y. Indianapolis, Ind. 
Chicago, Ill. ¥ Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 


Albany, N. Y. 








Livestock Problems 


(Continued from page 18.) 


that area are that the storage coolers 
are now practically empty and that the 
available storage space is fully ade- 
quate to handle products to be held. 


The chilling facilities for pork ap- 
parently will be more fully taxed this 
winter than those used for beef and 
veal. The two types of chilling rooms 
are for practical purposes generally 
not interchangeable. If necessary, how- 
ever, it apparently would be possible to 
adapt part of the chill rooms ordinarily 
used for other species to the handling 
of hog carcasses. They can be chilled in 
the beef rooms now, but packers would 
be reluctant to do this unless some ar- 
rangements were made by the govern- 
ment to encourage use of such facilities 
for handling pork. The beef chilling 
rooms also could be adapted to handling 
hog carcasses by some relatively simple 
mechanical or structural changes in- 
volving, however, the use of some criti- 
cal materials. 


Although such modifications in chill- 
ing facilities apparently will not be 
necessary for this winter because pres- 
ent facilities will be adequate, it might 
be desirable to have some tentative plans 
available for use if emergency should 
develop, particularly with reference to 
the prospective increase in hog slaugh- 
ter in the winter of 1943-44. Steps might 
be taken also to utilize more effectively 
chilling facilities in plants which have 


INSPECTED SLAUGHTER OF HOGS IN RELATION TO 
PROCESSING FACILITIES, 1940-41-1942-43 


( BASED ON CROP YEAR AT 27 POINTS ) 
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FIGURE 2.—Hog slaughter of the 1940—41 crop was largest the first two weeks in De- 


cember, but the peak of slaughter of the 


1941-42 crop occurred the second week in 


January. Peak of slaughter of 1942—43 crop will probably be later than a year earlier. 





not adopted the modern methods of 
chilling referred to above. 

A portion of the BAE analysts’ paper 
is omitted here because it deals largely 
with the packing industry’s ability to 
handle the hog runs expected in the win- 
ter of 1942-48, particularly December 





and January, and is a repetition of the 
material covered by Mr. Harlan in his 
address at the American Meat Institute 
convention. The full text of his talk will 
be found in THE NATIONAL PROVISIONER 
of October 17, 1942, page 82. A com- 
parison between plant capacity, as re- 











e Trucker Never 
Touches 1 


and Unloading 
e No Back Strain— 
Truck Balanced to 
Carry Load 
e Lifetime Use—All 
Welded Steel Con- 
struction 
Narrower than load, 
this truck handles 
any size barrel or 
drum up to 1000 
pounds, regardless 
of bilge size. Easy to 
load, easy to move in 
and between tightly 
packed rows, easy 
to unload. 


Heavy, rigid 


steel frame welded into 
a one-piece unit with 





gear 
Smooth hardwood 
boards laid flush inside 
angle frame. 


4327 MISSISSIPPI ° 





HOMAS Safe 
BARREL TRUCKS 


more compact. 
staffed to cope with 


PUT YOUR PROBLEMS UP TO 
OUR LABORATORY 


Yes, there are bigger laboratories; but none | 
. none better 


This laboratory is maintain 


vipped an 
or problems. 
for your conven- pus 


your particu 





THOMAS PLATFORM TRUCK, “92 


platform trucks made in a size and 
capacity for every food handling need. Strong angle 


[THOMAS TRUCK and CASTER CO. 


KEOKUK, IOWA 























ience. Many a packer’ s puzzling difficulty has 
been overcome in our laboratory—to the pack- 
er's immense relief and complete satisfaction. 

e invite you to consult us. There is no cost, 
no “obligation. Write us! 


H. Jd. MAYER | v SONS co. 


ASHLA . 
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gealed by the BAE survey, and actual 
and estimated slaughter, will be found 
in Figure 2 at left. 

In the summer of 1942 the Depart- 
ment of Agriculture and other agencies 
‘jnitiated a program to influence Corn 
Belt hog farmers to push their early 
spring pigs and market considerably 
more than the usual proportion before 
the first of December. However, as a 
part of this program farmers were also 
urged to make their hogs heavier than 
usual. 

The unusually heavy run of hogs in 
September—slaughter being nearly one- 
third larger than in September, 1941— 
encouraged the belief that the move- 
ment in October and November also 
would be relatively large. But market- 
ings dropped off abruptly in October 
and in about half the weeks to the mid- 
dle of November slaughter was below 
the corresponding week in 1941. For 
October the total was only about 1 per 
cent larger than in 1941 and was almost 
a million head below the estimated num- 
ber. During the first half of November 
slaughter continued at a level but little 
higher than a year earlier and the total 
for November was more than a million 
head below the previously estimated 
number. 

This development naturally raises 
questions as to the forecasts made for 
October and November (28 and 35 per 
cent, respectively, above the correspond- 
ing months of 1941). Were they too 
large because the estimate for the six 


months, October through March, was 


too large, or because the estimated pro- 
portion of the total to be marketed in 
these months was too large? 

There is no reason as yet to believe 
that the estimated total for the six- 
month period is too high. This estimate 
was based upon the estimated spring 
pig crop of 1942, the relationship be- 
tween the number of spring pigs saved, 
and the number of hogs marketed dur- 
ing these months by states and the rela- 
tionship between marketings and in- 
spected slaughter by states. The attempt 
made during the six months prior to 
last June to persuade farmers to raise 
more hogs as a part of the food-for- 
freedom program could have resulted 
in overstatements by some farmers as 
to the number of sows farrowed and 
pigs saved in the spring of 1942. How- 
ever, there is no such evidence. 

It is possible, of course, that the 
October-March estimate is too high be- 
cause a larger proportion of the 1942 
spring pigs is to be marketed after 
March than has been the case in recent 
years. This abnormal situation might 
occur either because a larger proportion 
of the total 1942 Corn Belt spring pig 
crop was in the states west of the Mis- 
souri river, where usually a larger pro- 
portion of spring pigs are marketed 
after March than in other Corn Belt 
areas; or because the marketings from 
all of the Corn Belt states will be de- 
layed from a month to six weeks. 

There are good reasons for believing 
that the October and November percent- 
ages of marketings this year were below 


normal. An important factor determin- 
ing the proportion of spring pigs mar- 
keted in October and November is the 
prevailing hog-corn price ratio. If this 
is high the proportions tend to be low, 
and vice versa. The ratio in October 
and November was about the highest on 
record. In addition, the movement of 
hog prices in September and October, 
and much of the publicity about the 
demand for hog products and the wide- 
spread shortage of hog products for re- 
tail sale, tended to persuade farmers 
that the prices of hog products would 
be continuously at ceiling levels and 
that there would be little if any sea- 
sonal decline in hog prices. 


Under such circumstances farmers 
would tend to make their hogs heavier 
than usual rather than to market them 
earlier than usual—if they did not find 
it practicable to do both. Another con- 
dition encouraging longer feeding was 
the generally favorable weather and 
feed conditions over the Corn Belt dur- 
ing October and early November that 
made cheap gains with limited labor 
effort possible. Also it is probable that, 
in view of the shortage and high price 
of labor for corn shucking, many farm- 
ers hogged off a larger than usual pro- 
portion of their corn acreage. 


If the total slaughter of hogs during 
the six months, October through March, 
will be about as large as estimated, in 
what months will the 2 million hogs that 
the actual slaughter in October and 
November was below the estimated 
slaughter be distributed? 
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BLISS BOX and a 
BOTTOM STITCHER - 

These are the Wire Stitching Machines Most Widely Used 

ckers for Assembling and Sealing Their Mill 


Sturdily built and equipped 


with the Bliss Heavy Duty 
Stitcher Head, these stitchers are 
recognized throughout the Pack- 
ing Industry for their high oper- 
ating speeds, convenience of op- 
eration, and durability —the most 


practical and economical ma- 
chines for stitching the heavy 
solid fibre board used in Bliss 
Boxes. 


Full details regarding their 
operation will be mailed at your 


request. 


Chicago, 117 W. Harrison St. 
| Boston, 185 Summer St. 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York 


Dallas, J. F. Carter 
5241 Bonita Ave. 


TOP STITCHER 


The BLISS 





ions of BLISS Boxes 


oy ~ .. ™ py tr 


Philadelphia, Sth & Chestnut Sts. 
Cincinnati, 3441 St. Johns Place 
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~ MARKET SUMMARY 





DETAILED INFORMATION INDEX | 


Hog Cut-Out...... 39 Tallows & Greases. 40 
Carlot Provisions . . .39 Vegetable Oils . .. 4] 
Closing Markets. .. .43 GD 66s cctccak 42 





| Hogs and Pork 





Cattle and Beef 








By-Products 











HOGS 


Chicago hog market this week: Butch- 


ers up 10 to 20c. Sows gain 10 to 15c. 


Thurs. Week ago 


Chicago, top ........ $14.85 $14.75 
a 14.70 14.55 
Kan. City, top....... 14.70 14.70 
Omaha, top ......... 14.50 14.60 
St. Louis, top....... 14.95 14.85 
Corn Belt, top....... 14.45 14.45 
Buffalo, top ........ 16.10 15.75 
Pittsburgh, top ..... 15.75 15.75 
Receipts—20 markets 
DD. de nicteo eens 503,000 512,000 
Slaughter— 
27 points* ..... 1,041,165 881,295 
Cut-out 180- 220- 240- 
SNE 3. c aceon 220 lb. 240 lb. 270 Ib. 
This week.... —159 —1.65 —1.93 
Last week.... —1.41 —147 —1.81 
PORK 
Chicago carlot pork: 
Green hams, 
all wts...... 24 @24% 24 @24% 
Loins, all wts..28 @25% 23 @25% 
Bellies, all wts.15% 15% 
Picnics, 
all wtes. 0% 22% 22% 
Reg. trim’ngs..20% 20% 
New York: 


Loins, all wts..254%@28% 25%@28% 
Butts, all wts..30 @30% 30 @30% 


Boston: 

Loins, all wts..2544@28% 25%@28% 
Philadelphia: 

Loins, all wts..254%@28% 25%@28% 


Lard—Cash . 2.4%. .13.80b 13.80b 
DO coscae 12.80b 12.80b 
i Freee 12.40b 12.40b 


*Week ended January 9. 


CATTLE 


Chicago cattle market this week: 


Steers, canners and cutters weak to 25c 
lower. Beef cows and bulls close off 


sharply. 


Thurs. Week ago 


Chicago steer, top. ..$16.25 $16.35 

4 day avg......... 14.25 14.40 
Kan. City, top....... 14.40 14.85 
Omaha, top ......... 15.60 15.85 
St. Louis, top....... 14.50 14.25 
St. Joseph, top...... 14.75 15.75 
Bologna bull, top.... 14.00 14.40 
Cutter cow, top...... 9.25 9.50 
Canner cow, top..... 8.40 8.50 
Receipts—20 markets 

DE Sc cacnaaae 216,000 223,000 
Slaughter— 

Be koa cues 162,245 122,468 

BEEF 

Steer carcass, good 

700-800 lbs. 
Chicago ..$19.00@20.50 $19.00@20.50 
Boston ... 20.00@22.00  20.00@22.00 
Phila. .... 20.00@22.00 20.00@22.00 
New York. 20.00@22.50 20.00@22.50 
Dr. canners, Northern 

350 Ibs. up..14% 14% 
Cutters, 

400@450 lbs.14% 14% 
Cutters, 

450 lbs. up. .14% 14% 
Bologna bulls, 

all wts. ....15% 15% 


*Week ended January 9. 


Chicago prices used in compilations un- 


less otherwise specified. 





STORAGE STOCKS 
January 1 (lbs.) 
tain aoe &s wee 488,333,000 
Sd i al .s 6-0 ae we ad 83,540,000 
ED vhée nee di haces 736,557,000 








HIDES 
Week 
Thurs. ago 
Chicago hide market unchanged. 
Native cows ....... 15% 15% 
errr .20 .20 
a 25% 25% 
Shearlings ........ 2.15 2.15 


TALLOW, GREASES, ETC. 


New York tallow strong. 


aie Ss daca sac 8.62% 8.62% 
Chicago tallow steady. 
re 8.62% 8.62% 
Chicago greases unchanged. 
BaWO .cccccccss 8.75 8.75 
New York greases firm. 
TEED oi nevavess 8.75 8.75 
Chicago by-products: 
Cracklings ........ 1.21 1.21 
Tankage, unit ammo. 5.53 5.53 
EY pine dce ane sae 5.38 5.38 
Digester tankage 

Bb ves uve tec iey 71.04 71.04 
Cottonseed oil, 

ET. <hocns'> 125n .125%n 





BUSINESS INDICATORS 


Wholesale Prices (1926—100) 


Jan. 2 Jan. 3 
1943 1942 


All commodities ....101.2 94.3 
OE cr Go A aha 104.2 91.9 


Prices (1930=100) 


Oct. Oct. 
1942 1941 
Farm Products ..... 109.0 90.0 




















FDA BUYING 
ss ng muuens JAN.2-JANE. 
FSC mise 
' BUYING ‘nanan 


Curves in first col- |_,.,._ 
umn chart show 
weekly hog and 
cattle slaughter at 
27 market points. 
Second column 
curves show price 
trends for steers, [-*—— 
canner and cutter }-—%»— 
cows, good beef, |—2 
wholesale pork cuts |—'0 
and live hogs. = 


— 90 —— 
bees 99 ae 
— 10 —— 
pee 6@ come 


— $9 








CANNED PORK LARD CuRZO pong 
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MPR 148 Amended 


(Continued from page 13.) 
clude the following basic provisions: 

(A) Premium of 50c per cwt. pro- 
vided by the revised regulation for sales 
to purveyors of meals by hotel supply 
houses has been raised. Wholesale pork 
cuts must in many instances be fabricated 
into smaller cuts before they are ready 
for cooking. Therefore, OPA authorized 
the hotel supply house to fix maximum 
prices for such special cuts. In no in- 
stance may the net realization from 
sales at their maximum prices of all 
fabricated cuts derived from a single 
wholesale pork cut exceed by more than 
15 per cent the total realization from a 
sale of the pork cut itself at its maxi- 
mum price. 

(B) Because available tin supplies 
for canned meats have been drastically 
limited by WPB order, there are indica- 
tions that there will be a large scale 
changeover from tin to glass for such 
canning. OPA has set up a method for 
fixing ceiling prices for new types of 
canned meat and new sizes and kinds of 
containers. Instructions on maximum 
pricing will be made available by OPA 
on receipt of the facts upon which the 
application is based. 

(C) Ceiling prices for pure pork sau- 
sage sold to war procurement agencies 
are set. These maximums are based on 
raw material costs—previously fixed for 
wholesale pork cuts under which classi- 
fication pure pork sausages now are 









bulked—and the costs of manufacture 
and distribution. 


(D) Sales of a retailer to purveyors 
of meals are not subject to the maxi- 
mum prices set by this regulation, pro- 
vided that at least 80 per cent of the 
retailer’s sales during the preceding 
month were made to ultimate con- 
sumers. 


(E) Persons are forbidden from sell- 
ing a wholesale pork cut for which no 
price is fixed by the regulation without 
first filing with OPA price for such cut 
computed properly. 


(F) Maximum prices of processed 
wholesale pork cuts not fulfilling the 
regulation’s minimum specifications for 
cutting and trimming, as well as pro- 
cessing, are reduced $1 per hundred- 
weight. 


Deductions on Bacon 


(G) Required deductions used in de- 
termining maximum prices of sliced 
bacon are clarified. 


(H) In an additional move to preserve 
wholesalers’ margins, all independent 
wholesalers may charge an additional 
50 cents per hundredweight on all 
dressed hogs and wholesale pork cut 
sales. 


(I) The regulation is amended to per- 
mit inclusion of the “fresh kill” pre- 
mium by eastern packers on war pro- 
curement agency sales, without regard 
to time of delivery. 


(J) A sweeping revision of the ship- 
ping container provision of the regula- 
tion has been made. 


(K) New maximum prices are sup- 
plied for different types of trimmings. 
These include cured regular, neck bone, 
special lean and extra lean trimmings, 
blade meat and smoked bacon skins. 

(L) Ceilings on vinegar pickled pigs 
feet packed in 200 pound barrels is re- 
duced from $24.50 to $20.50 per cwt. 
in order to relate it correctly to the 
prices fixed for this item in other types 
of containers. 


(M) Maximum prices are set for 
fresh pork sides, packer dressed. This 
is a new item which FDA proposes to 
buy for lend-lease shipment. 


MORRELL ISSUES 1943 
CALENDAR 


The 1943 calendar issued by John 
Morrell & Co., entitled “Historic Rivers 
of America,” has made its appearance. 
The artist, Raymond Lufkin, who was 
commissioned some 18 months ago to 
make a series of 12 subjects for the 
calendar, undertook a trip which carried 
him to many rivers throughout the 
country, where he got the necessary 
background for the paintings. Mr. Luf- 
kin developed a special style of illustrat- 
ing, said to have been used for the first 
time in this series. 



















BETTER PROFITS! 


use BARTON’S MEATRICH~ 


THE MEAT SAVER FOR BETTER SAUSAGE AND 


WRITE FOR FREE DEMONSTRATION 











| J.L. MAGIC | | 





F.EPST | 














BARTON LABORATORIES 


Manufacturers of Seasonings, Binders, Cures. Com- 
plete Line for Meat Packers and Sausage Makers 


GENERAL OFFICES AND LABORATORIES 


3439-41 W. 51st ST., CHICAGO, ILL. Phone: Prospect 4622 
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HAM 


ADELMANN 


BOILERS 


"BOSS" 
CARCASS SHREDDER 


The capacity of this machine is practically 
unlimited, because it will shred the material 
as fast as it is fed into the hopper. 

It is built rugged and strong to withstand 


BONE AND 


















HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 


Assure perfect shape and appearance 
plus minimum shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Stainless) Steel only, in a few 
selected sizes. Ask for particulars today. 












london. Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices 
ln Principal Cities. Conadion Repr ive: C. A. P 
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Repr in R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 





berton & Co., Ltd., Toronto, Ont. 








hardest usage. It is a great improvement over 
any older type machine. All parts are carefully 
machined to assure perfect fit. 

Shredding materials to be rendered lessens 
cooking time and avoids scorching the product. 


‘4*BOSS’‘— Best Of Satisfactory Service 


The Cincinnati Butchers’ Supply Co. 


Factory : 1972-2008 Central Ave., Cincinnati, Ohio 
General Office: 2145 Central Parkway, Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, IIl. 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 


tCarcass Beef 
Week ended 
Jan. 14, 1943 
per Ib. 
Steer, bfr., choice, all wts........+.-+e00. vee 
Steer, bfr., good, all wts.......0eeeeeeeeecees 
Steer, bfr., Commer., All Wts......eseeeeccees 4 
dd good, all wts..........6+6. 20 
Hindquarters, choice ........ pee bdbneetions -~-26% 
— yoo CHOMCE 2. nc esccesssecsecece eoose 
Cow hindquarters, good and ‘commer coesovoese 22% 
Cow forequarters, good and commer.......... 18 
+BEEF CUTS 
Steer, bfr., short loins, choice................42% 
Steer, bfr., short loins, good.............«-+6. 39% 
Steer, bfr., short loins, commer..............- 36 
Steer, hfr., short loins, utility............... 81% 
Cow, short loins, and commer........... 36 
Cow, short loins, Dich bhdsescroevoeesacee ‘ae 
Steer, heifer round, GBOvcodeccccvccccccece 25 
mr, heifer round, good...........ssseeeeess % 
Steer, heifer round, aie heheeanaipep sie 21 
Steer, heifer round, utility............+sseeees 18 
| woe hfr., loin, choice bebsceceesesconseocoosen 85 
eer, hfr., loin, good....... itudindcowidsdaaaae 83% 
Steer’ Ps BN, SEP vc cccccceooeccceccecs 30 
w loi in, good BN GUMMIEP. 6 cous ciccccccceces 80 
Cow, Ps MUU s occ cccccccccoccccecccocccecs 26 
Cow round, and commer 
Cow round, utility........ 


Steer, heifer rib, one. 
Steer, heifer Tib, oes. 
Steer, heifer rib, comm 
eee — rib, utility. 


Steer, hfr., sirloin, choice. 
Steer, bfr., sirloin, good 










Steer, hfr., sirloin, commer................+. 25% 
Steer, heifer, sirloin, utility.................. 22% 
Cow sirloin, good and commer................ Fo) 4 
Se GE, Cn cecndeccccccccdcecceccecs 22 
Steer, bfr., cow flank, all EBs cc ccccccceces 11 
Steer, hfr., flank steak, all grades........... 25 
Cow flank steak, all Mncdcccserccecesees 25 
Steer, hfr., reg. chuck, choice............... 21% 
Steer, bfr., reg. chuck, good................. 21% 
Steer, hfr., ng chuck, commer.......... +--19 
Steer, hfr., reg. chuck, utility............... 17 
Cow reg. chuck, good and commer............ 19 
Cow reg. chuck, utility...............+..s0-. 17 
Steer, bfr., ¢c.c. chuck, choice..........sseess 
Steer, hfr., c.c. chuck, good................ --19 
Steer, hfr., c.c. chuck, commer............... 18 
Steer, hfr., c.c. chuck, tility. deabeenedcopabie 15% 
Cow, c.c. chuck, good ‘and commer............ 18 
Cow, ¢.c. chuck, Ds Pesccoedcessecccodys -16% 
Steer, hfr., foreshank. all Se Paceterecedeve 11 
Cow foreshank, all grades......... eocoekh 
Steer, heifer brisket, choice. -17 


Steer, heifer brisket, .. «e 
Steer, heifer briske t, 

Steer, heifer brisket, utility. . 
Cow brisket, good and commer. 6 
Cow brisket, utility.......... > -14 


Steer, heifer back, choice. 23% 
Steer, heifer back, -22% 
Steer, heifer back, commer. poteccee coved 
Steer, heifer back, util betadeoveccee accesen 19 
WP WRG, QU cc ccecccccccccccccccccccccece 19 
Cow back, eee 21 
Steer, hfr. arm GHBEK, CHIBCO. 0. cc ccccccccces 20 
Steer, bfr. arm chuck, go00@........sccccccees 194 
Steer, hfr. arm chuck, COMMET. ... 66. e cece 18 
Steer, hfr. arm chuck, utility. Scbdtesdaescoes 16 
Cow arm chuck, good ‘and cCommer..........+. 18 
Cow arm chuck, — IRaehs tree eeanbeeet aha 16 
Steer, hfr. short p late, good and Y ch BEER. co cscce 12 
Steer, hfr. short pe en commer. and utility...11 
Cow short plate, good and commer......... pe 
Cow shor sbort Pilate, utility. .......e005 setesseese 11 


~FQuotations on beef items include permitted ad- 
ditions for Zone 5, plus 50c per cwt. for local 


delivery. 





Beef Products 

PEEED. cdecopiccescceccccesvcccecesccosce 12 
Hea OSSooSCeaET Te sweceedcecocceceoece 18 
Tongues ...... Sub sR eedtes ee seeeenesceoese 
DWOCERTORED occccccccccccccscccccesscccce 28% 

Anes cndwens + 6024460400 t000 14 
Fresh tripe, gee Soebe teers»: Wescdccocnse 13 
nh Mi Us abcciiwctes canevasccetvaos 16 
MEDD codedeseerorresccesccocesocesceces G10" 
BENE NadcéccsodsssoeVbccovesicvoseenes 9@10 

Veal 

Be SM ven cescees TYTTTITT TTT Tre 22% 
Good ¢ CeSSOoercepecdsscoccsscoeces 
Choice spaddles Cedeavoveccececcecccescos ° inet 
BOGE TRONS ccccccccseccsesccccsccccccece 15 
Medium racks .......... PPTTITITITiT TT trie 16 


**Lamb 
} ow gO lambs ...... eocccee eoccoccese ecccce -2785 
Choice hindenddio ...........2.2cccccc0cc. 3188 
Good hindsaddle ........ evecccecove eesecee -2955 
Choice fores ........++eee005 eeccece eoecces -2360 
Good fores .......5-46+ Eccccocosccdccccces -2285 
Lamb fries ........ ecoeve Covevecccccceveee 32 
Lamb tongues ............ Debodeesaceceace 18 


DMT ‘seb ndvecndéaceariseesebocceece + 1335 
Choice saddles ...........+. Cbecceecocccccs -1810 
ON GREED «cc cccccsesconccceccceccecpees -1685 
Choice — 4000cvecateveses ee eoccccccece -1185 
Spnebeerssasoedsinedenees cvcce oe 
Mutton. leg . choice cecesececesescoceges coos ee 
Mutton loin ns, choice....... cvccccccce seeeee 1610 
Sheep tongues ......... Soceeceogeeegooecoe ll 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per cwt. 
for delivery. 


*Fresh Pork and Pork Products 


Reg. pork loins, 8/10 Ibs. av.........seeeeees 27 
DECRIED nccccccccccccccccccccccccscccccescces 
BOMMOTNIERD.  ccccccccccccccsecoccececscceccees 
Skinned shoulders ..........++++ 

Spareribs, under 3 ibs 

Back fat, over 16 lbs 
Boston butts, 4 to 8 lbs. av... 
Boneless butts, cellar trim, 2/4 













Tails 12 
Neck bon 6 
Slip bones ° 
Blade bones 
Pigs’ feet ... . -- 6% 
PEE, POF Du ccccccccsccsoscccescocs evesece 11 
BMGED -coccoccccvcccesdecocserccoccessoteesse 17% 
BUMERD cccccedccccocccoccscceccesscoocscecoos 13 
BABB cc cccccccccccccccccecesccceecccccocecee 
BROS ccccdiccccccdcocccccccccccccesccsccese 11 

eR re er ne 9% 
Chitterhings ..cccccccccccccccccsccsccccccccse 11 

*WHOLESALE SMOKED MEATS 

Standard be ga hams, 14/16 a 

parchment paper eces 20% 
Standard skinned hams, ‘14/16 ‘Tbs., * 

parchment paper .......ssceseesesees 81 
Picnics, 4/8 short shank, wrapped. 23 
Fancy bacon, 6/8 lbs., wrapped......... 
Standard bacon, 6/8 Ibs., wrapped...... 25 


No. 1 beef sets, 
Insides, B/1D WS. w cccccccccccccesccc dO 58 
Outsides, 5/9 Ibs.......ceeececceees AT hQ 
Knuckles, “ gata seccoscezes eoccce 48% 
ed ice, skin on, fatted, 


J. | eerrreesrerrr arr ° 48% 
Cooked ™® choice, skinless, tatted, 

BIE TAD. cccccscccccvccovecceccccosce 52 
Cooked pienics, skin on, fatted, bone in. 80 
Cooked picnics, skinned, fatted, bone in. 33 

*VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl.......... ee eeeescee $28.50 
Lamb tongue, short 7, oe. bbl......--.- 8.50 
Regular tripe, 200-Ib. bbl....... coeccooccces SED 
Honeycomb tripe, 300-1. Sle 0660006660000 29.00 
Pocket honeycomb tripe, 200-Ib. bbl......... 32.50 


*BARRELED PORK AND BEEF 
Clear i = pork: 

100-125 pieces ...... cecccccccccccocccocos SD 
— plate pork, 25-35 pleces........sseeees pe 
Brisket DOr see eeeesssessccseceseeeeseeees 36.75 
Plate 


esceccccccccccccccescceccccoccs S100 


Extra plate WEEE ccsaccecccsdcvece oesescese 
*SAUSAGE MATERIALS 
(Loose basis) 

Regular pork trimmings............... 21% 

Speeial lean pork trimmings 85%...... 82%, 
Extra lean pork trimmings 95%........ 8414 
Pork cheek meat (trimmed)............ 20 oF 
DD atin cagacwvers 600440040 0eeCn 18%@14% 
ED htbis'4' 0145-06 W eewhee ac'eece veces 13 @15 
Boneless bull meat (heavy)........... ° 21% 
Boneless chucks ............ceseseeeeee 21 
CEE MORE oc vec cccccccciccccccccccce ° 19 
DS icccdiacegbaccns cases os 18 
D Ferre . 14 
Dressed cutter cowWs...........-00000 ee 14% 
Dressed bologna bulls.............+es6. 15% 


Tongues, No. 1 canner trim.............15 @17 
DRY SAUSAGE 









ate ad ee, in hog a sade coreoecones 58 
DEED “Sedccsvcccctvradegeveccdcccceceess 
Former ibidealed sts vanes vo@ene ssybe eenegued 40 
PD  oncdshasawshatletdise neve rescedes 40 
iy MR, GONNR, ccc ccccdveccccccceseccs 
Milano, salami, Sie, » hog ‘bungs 
mi, new 


















. 





Sweetbreads .......seeeesees 





SEEM SS co SY SE 16 
DEE [ic cucdederesocenricvescssconce 50 
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MORENO cc ccnscccesccece 
Mortadella, new condition. 
Cappicola (ceoked) 
Italian style hams 
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DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 













Pork sausage, in 1-lb. carton............. ona 
Country style sausage, fresh in link: : cod , 
Country style sausage, fresh in bulk....... ed 
Country style sausage, smoked........... «00 BB 
Frankfurters, in sheep casings...............81 
nkfurters, in hog casings........, ceece oe Bl 
Skinless frankfurters ....... seveovccosesccan 
] in beef bungs, choice. seece enccsecses 3 
Bologna in beef middles, choice..............25 
Liver sausage in beef = poedeesevececcs «21 
Liver sausage in hog bungs................ «2B 
Smoked liver sausage in 4 ee 81 
MEE cul an tale saghitend i) 
New Bngland luncheon specialty. 874% 
Minced luncheon specialty, choice. 27 
Tongue and blood.............++. 29 
Blood sausage .. 4 
Bouse .....-eeees 19: 
Polish sausage ........ cecccedecsccoce "ae 


CURING MATERIALS 


Yr of soda (Chgo. w'hse. stock): 
400-Ib. bbis., delivered................ $ 8.75 
Saltpeter, less than ton lots, f.o.b. N. Y.: 
Dbl. refined SIRs ccccccctencccéoese 8.60 
i? Gi cpccbbesnspeeesseceeuesees 12.00 
PE ED (6.0.0 nbb000b00000000% sees 18.00 
MD GEES ccccccccciccceccocescesees 14.00 
Pure rfd. gran. nitrate et ON oacadatebenil 4.00 
Pure rfd. powdered nitrate of soda...... junenotea 
Salt, per ton, in minimum car of 80,000 1 
only, f.o.b. © 
Granulated, 
Medium, kiln dried 






Rock, bulk, 40 ton cars..... 
ar— 


ae 
w, 96 basis, f.o.b. New Orleans.. 


3.74 

Standard n., f.o.b. refiners (2%). 5.45 
Packers’ curing sugar, 250 Ib. bags, 

f.o.b. Reserve, a SEED Bebeaseseosccece 5.10 

Wextrose, in car lots, per cwt. (cotton)..... 4.80 

im paper DAS... 1... cecceeccceeecees oes 475 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings 
Domestic y pounte, 1% to 1% in., 


Domestic pounds, over “1% in., 

BED PORE cccicscoccecccoosocccses 30 82 
Export rounds, wide, over 1% in. +O 43 
re rounds, medium, 1% to 


80 
Export rounds, narrow, 1% in. under.25 31 





No. 1 weasands..........ccesee0s 
No. 2 weasands....... eocccececees 03 
BUMMBs cc cccccccesscccccese +« 14@ .17 
nes cecsedcececoecoosce -12 
sewing, 1% @2 in....... ed 45 
select, wide, 202% TBoce o -60 
select, extra, 3%, in: ‘60 65 
select, extra, 2% in up 1.2 
Dried or salted bladders, per piece 
12-15 in, wide, oeee sees THEO 
10-12 in. wide, flat............. ence $¢ 7 
8-10 in. MD, BeBcccccescsocccece of 4 
6- 8 in Bec ccccdccccccescs os 2 


4 
a 
gee 
q 
oa 








Narrow medi 40 
Medium, 824 10 
English, mec -70 
Wide, 38 60 
Extra w 50 
Export bun: -25 

rge prime bungs 20 
Medium -18 
Small prime bungs. 08 
Middles, per -21 


SPICES 
(Basis Chicago, original bbis., bags or bales). 
Whole Ground 






Alsptoe, rime ......... coccccoce 87 40 
fted. hebeedcenseenseees sues ted 42 
oni’: a E Cocccccceccccccoceoce 41 
BOWE cooccccccvcsces escesece e 41 
Cloves, Amboyna ..........+++. «- 40 43 
Zanzibar ......... eessoeceorecs 24% 28 
Ginger, African .........-sseceess 50 57 
Mace, Fancy Banda............... 1.10 1.25 
BEE SEED. vaseccvescéecencreccs 95 1.10 
East & West Indies Biend.::::: 95 
Mustard flour, fancy.............. s 
Nutmeg, fancy Banda......... eee OF 7% 
SEEN ‘scecditbdchdinsceseees 58 65 
East & West Indies Blend. 58 
Paprika, Spanish .. 61 
Pepper Cayenne 4 
 Reccrce 
Black Malabar .. 11 15 
pepe Lane’ ha 3 
epper, white ngapore. 
MOO cccccccccoccee -» 16 194 
PRCKOPS ceccccccccccccccce cove 15 


SEEDS AND HERBS 


Ground 
Whole for Saus. 
Caraway seed ........ coccce eves ol. 85 1.45 
Cominos seed ......sccescesecs + 19 
Coriander Morocco bieached. 19 cee 
Coriander Morocco natural No. i. 15% 17 
Mustard seed, fancy yellow....... 25 cece 
American ......... coceccccecoce 12 cove 
Marjoram, Chilean .........++++. 56 62 
BAND ccccccccccccccesccccccess 13 16 


*Quotations on rk items are for less than 
5,000 Ib. lots and include all permitted additions, 
except boxing and local delivery. 
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The National Provisioner 
Daly Markel Service 


MARKET PRICES 
Mew York 
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CASH PRICES 


CARLOT TRADING LOOSE, BASIS, F.O.B. 
CHICAGO OR CHICAGO BASIS, 
THURSDAY, JANUARY 14, 1943 


REGULAR HAMS 


DRESSED BEEF CARCASSES 
tCity Dressed 
Steer, heifer, 
Steer, heifer, 
Steer, heifer, commer 
Steer, heifer, utility 
Cow, good and 
Cow, utility .. 


Cooked hams, skin on, fatted, 8 Ibs. down... .47 
Cooked hams, skinless, fatted, 8 lbs. down.... } 


*SMOKED MEATS 


Regular hams, under 14 Ibs..... poceees 81 
Regular hams, 14/18 Ibe 
Regular ha 29% 


83 
Skinned hams, 14/18 Ibs 82 
Skinned hams, over 18 lbs....... Seevece 81 
Picnics, bone in.. = 


es 20 
f tongue, light...........ssseeees 2-27 28 
Beef tongue, heavy.......... eevevesee 28 $3 


*Quotations on pork items are for less than 
5,000 Ib. lots and include all permitted additions 


except boxing and local delivery. 


Hogs, good and choice, head on, 
leaf fat in, mixed weights 


Fresh or Frozen 
+KOSHER BEEF CUTS 


heifer, triangle, choice 
heifer, triangle, good 


$21.37% @21.87% 
heifer, triangle, commer _ DRESSED VEAL 
heifer trian, 


Gaad ccccccccccccces eecerceccececesecceses ++-22% 
heifer rib, choi Medium Cecceseesscose -20 
‘ood Common 


£4 


BOILING HAMS 
Fresh or Frozen 


> > Gobo 00 


3 
&ssss2 


heifer loin, 
SKINNED HAMS ++ hg ot 32 Lamb, choice 
r., loin " 
Fresh or Frozen ’ fr. 28 a } en EES : 

bfr., . Ms MEE 004000000 ¢vaegheseteoudeen ; 
> ag reg. 8 good BEUSCEM, GEREMRER.. Wc cccccccccccscscceseeve 1585 
ove G, Coens eer **Quotations are for zone 9, and include 10c for 
° bee ~ 4 Bs be stockinette, 25c for delivery, plus $1 per cwt. for 


lw 4 
& 


mmo oTge gohos 
832 


a2 
ee 


ass 


Rey 3 = bot Somme, igennte — FANCY MEATS 
additions for me 9%, plus per cwt. for 

koshering in New York county, N. Y., plus 50c gees pod tongues, rg ge! Byroces seul 
per cwt. for local delivery. Sweetbreads, beef, per gery eh naaiad 25 
Sweetbreads, veal, @ pair. .....-.sceccceeeeseees 668 
Beef kidneys, per ID......cceesecceeceees cece 


RRRRRRSRSS 





*FRESH PORK CUTS 


Pork loins, fresh, 10/12 lbs 
Shoulders, regular 
Butts, regular, 4 lbs 


ib ° 
/8 Beef hi tenders, per Ib.... .....s00e5 +++ 80 
lar, under 14 ibs mena stoed = 
Hams, skinned fresh, under 14 lbs 


Piesics, fresh, bone in... i 3 GREEN ra ony 

‘ork trimmings, extra lean - ° 

BELLIES Pork trimmin ; of inh 
i 


mb fries, per 
Livers, beef, 
Ox-tails, per 


Short shank %c over. 


a 
nN 
= 
’ 
~ 
= 
’ 


Sparerib Ron: Pi No. 1 

(Square Cut Seedless) pareribs, medium time No. e iu 
Fresh or Frozen ae Se 1 og, os eee 4 

Buttermilk No. 2 22 2.65 

Branded bb. 1.85 

Number 1 1.85 


Pork loins, fresh, 10/12 Ibs 
Shoulders, lar 


bi 


ae 
Bassss 


Hams, regular, under 14 Ibs 
Hams, skinned, under 14 Ibs 
Picnics, bone in 

Pork trimmings, extra lean 
Pork trimmin; 

Spareribs, m 

Boston butts, 4/ 


ponsnogogege | 
SSsars~ 
po 999900099 


Shop fat .. 
Breast fat 
Edible suet .. 
Inedible suet .. 


weae RR 
BaBELVsEss 
? 
4 
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son8 
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3 
4838 


33 


os 
a 





’eerrvs.s se 


. 


HOG CUT-OUT TEST RESULTS DEEPER IN THE RED 


(Chicago costs and prices, first four days of week.) 


Hog cut-out test results were less favorable for packers this week than 
at any time in many months. Live hog prices moved higher again and 
reached best January levels in 23 years. Marketings were light most of the 
time and demand for all pork cuts was exceptionally good. Losses on the 
various weights ranged from $1.59 to $1.93 per cwt. 


—— 180-220 Ibs.—— ——220-240 Ibs. 


Value Value 
. ot. per 
OTHER D. 8. MEATS ewt. ewt. 
Fresh or Frozen ° . alive 
$3.38 
1.27 
1.06 
2.41 
2.06 


+10 


aes 


keikbskesass: 


—— 240-270 lbs. —— 


— ss pe Ss - pe De 


~ ee madi ae aE aS Sd a a 


Regular plates 
Clear plates 

Jowl butts 

Green square jowls. 
Green skin’d jowls 


= 


wen B 
Ske 


baba 


BSSsEss: 3333: 


BEABeesSs2y 
waaaie * 


SNOorn 
ose e Behe 

Camas © 
er rnrors 
SHShREB 


Sessssyssss 


:8 


Quotations based on OPA revised MPR No. 148, 
effective Nov. 2, 1942. 


BRASRAVSRKSRABEE 


1.59 
61 
Feet, tails, neckbones 15 
Offal and miscellaneous see oni 52 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


~ 
~ 
hiweronw 
BrAsSxertaeze 


—e 
ia 
RRRe 


ee 
Soa 
+ RDO DO:> Here< 


sognesibionees, 

: BBRRoS: SESE 
_ pie Cals 
: SBSS8SSSS8Ss 

: BERR: 

* BOROSZO 

* BAaAwWooa 


| 
| 
|: 


i 
3 | 
: 
:| 


TOTAL YIELD AND VALUB. 


3 
s 


$13.91 
Saturday, Jan. 9 
Monday, Jan. 11 
Saus. Tuesday, J 
1.45 Wednesday, Jan. 13 
28 Thursday, Jan. 14 
. Friday, Jan. 1 


Cost of hogs per cwt 
Condemnation loss 
Handling and overhead 


i7 
Packers’ Wholesale Prices 


= Refined lard, tierces, f.0.b. Chicago. ... 
Kettle rend., tierces, f.o.b. 
than Leaf, kettle rend., tierces, f.o.b. 14. 
tions. Neutral, tierces, t.0.b. Chicago . 15.55 
. Shortening, tierces, ¢.a.f..........sseeeeeee 16.50 
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Prices Again Unchanged in 
Tallow and Grease Markets 


NEW YORK, JANUARY 13, 1943 


TALLOW.—The tallow trade in the 
East showed very little change again 
this week. It was almost impossible to 
find the actual trend of the market for 
there is not enough offered from day to 
day to give the trade a real test. Word 
that the Chicago trade had an easier 
undertone—although prices were by no 
means any lower—failed to disturb the 
buying side to any extent. A few offer- 
ings appeared during the week and met 
about the usual number of bidders, 
which was far in excess of the amount 
offered, and all sales were made at full 
ceiling prices. More could have been 
moved at ceiling prices had offerings 
been made, it was reported. Most of 
the business completed this week was 
on contract order and included some 
fancy at 8%c, choice at 8%c and all 
other grades at full ceiling prices, f.o.b. 
shipping point. 

STEARINE.—This market is steady 
and unchanged. Offerings are light and 
buyers’ orders broad enough to care for 
all product placed on the market. Ceil- 
ing price of 10.61c continues to rule. 


NEATSFOOT OIL. — Business is 
quiet in this market. Offerings are only 
moderate and buyers take all product 
at full ceiling prices. The quotation on 
pure is 17%c, 15%c on No. 1, and 14c 
for extra. 

OLEO OIL.—A small amount of oleo 
oil moves each week, but it is hardly 
enough to test the market. Buyers are 
willing to pay full ceiling prices when- 
ever any product is offered, but the 
majority of sales are being made in a 
quiet way. 

GREASES.—A fair amount of grease 
moved on orders this week and buyers 
feel that a little more product may be 
offered after the more urgent orders 
are filled. There were no indications 
here that demand was dropping off, for 
numerous orders were again unfilled at 
the close of the week. Most product 
went on contract orders. 


CHICAGO, JANUARY 14, 1943 

TALLOW.—tThe tightness of supplies 
held trading in this market at a min- 
imum again this week, but the general 
tone of the trade was less healthy than 
it has been for some time. Although 
producers had no trouble moving offer- 
ings, buyers were a little slower to 
place bids and some of the better grade 
tallows had only a few bids when placed 
on the market. There was no explana- 
tion for the apparent unwillingness on 
the part of some buyers to beg for prod- 
uct as they had been doing for a long 
period. It was believed that government 
actions of late and threats of more 
restrictions will curtail the amount of 
trade allowed. The first indication of 
this was seen in the cottonseed oils 
market, where prices dipped under ceil- 
ings for the first time in months. 

STEARINE.—There was actually less 
trading in this market than at any time 
in recent weeks. Buyers were still in 
need of product, but some were out of 
the trade during the early part of the 
week. This lighter buying interest was 
responsible for holding some of the 
smaller lots of product off the market. 
However, the ceiling price of 10.61c 
continued to apply to all offerings. 


NEATSFOOT OIL.—Quotations 
were: Pure, 18%4c, and cold test, 26c. 


GREASE OIL.—Quotations were as 
follows: No. 1, 138%c; No. 2, 13%c; ex- 
tra, 14%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%c; prime inedible, 15c and special 
No. 1, 13%c; acidless tallow oil is 
quoted at 13%éc. 

GREASES.—For the first time in 
many weeks the grease trade showed 
signs of easing up. The market main- 
tained a firm tone at all times because 
of the extremely light offerings, but 
there were fewer buyers placing bids 
on the various grades. Restrictions and 
other regulations demanded by the gov- 
ernment are no doubt having a telling 
effect on some buyers. 








BY-PRODUCTS MARKETS — 


(Quotations are basis Chicagé, Jan. 14.) 


Other than a few odd lots of by. 
products offered this week, there was 
little or no new business. All prices re. 
mained at full ceiling levels with offer. 
ings far short of needs. Most business 
completed was on previous contracts 
and few orders were taken. 


Blood 
Unit 
Ammonia 


Unground, per unit ammonia................ $5.53° 


Ldeete, GRIGK, CARE CREB. oc rccsccccscccccves 2. 
Packinghouse Feeds 
Carlots, 
Per ton 
60% digester tankage, bulk. ‘ . .871.04° 
50% meat and bone scraps, DD,» cnwaitaae 68.00 
aT rare 7.20 
Special steam bone-meal............ 50.00@55.00 
Bone Meals (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 3O.........e-. $35.00@ 36.00 
Steam, ground, 2 & 26.............. 35.00@36.0 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ............... $ 3.85@ 4.00n 
Bone tankage, unground, per ton.... 30.00@31.00 
SOUS TED acc cetccccediorccccccsses 4.25@ 4.35 
Dry Rendered Tankage 
Hard pressed and expeller ney Per unit 
45 to 52% protein (low test). ‘ ..+-$1.21° 
57 to 62% protein (high test). vcscne Me 
Gelatine and Glue Stocks 
Per ewt, 
Calf trimmings (limed)..............605500+ $1.00° 
Hide trimmings (limed)..............0++-++ 90" 
Sinews and pizzles (green, salted)........... 1.00 
Per ton 
Cattle jaws, skulls and knuckles... .$40.00@42.00n 
Pig skin scraps and trim, per lb.... 74@ 7% 
*Denotes ceiling price, f.o.b. shipping point. 
Bones and Hoofs 
Per ton 
Round shins, beavy.......csccesseses $65.00@ 75.00 
li <h 65.00 
60.004 65.00 
ght 60.00 
Blades, buttocks, shoulders & thighs. . 57. 50@60.00 
MieOES, WEEE .ccccccccscsccccccccces A 55.00@ % 4 
Hoofs, house run, assorted........... 
SOMME. DOMGB occ ccccccvccecccccsccceee 4 31.00@ 32. 0 
Animal Hair 
Winter coil dried, per ton............ $ 60.00 
Summer coil dried, per ton......... > 32.50 
Winter processed, black, Ib........... nominal 
Winter processed, gray, Ib............ 8 
GREED BWIGGMED << cccecticcccccccvcces 4 @ 4% 


+Based on 15 units of ammonia. 











Grinding Costs—insure more unif: 
eee eee 





Write for ontaiog No. 310. 
Builde: 


ra of Dependable Machinery Since 1834 


Stedman's rounnry & MACHINE WORKS 


AURORA, INDIANA, U.S. A. 





504 INDIANA AVE., 
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2-STAGE 


HAMMER MILLS 


Ra REDUCING PACKING HOUSE BY-PRODUCTS 


grinding—reduce power 
provide instant coseeul- 
ig Sted ns extreme sectional construction saves cleaning time. 
e sizes—S to 100 H.P.—capacities 500 to 20,000 Ibs. per hr. 















Evaporative 


AERO - CONDENSER 


Cuts refrigeration costs 4 ways. Saves 
from 90% to all of condenser water; 
saves power, maintainance and installa- 
tion costs. Niagora patenied DUO-PASS 
pre-cooling prevents scale formation, 
lowers condensing temperatures. Write 
for proof in the form of operating records. 


NIAGARA BLOWER COMPANY 
General Sales Office: 
6 E. 45th St., New York City 
37 W. Van Buren St., Chicago, tl. 
Fourth & Cherry Bidg., Seattle, Wash. 
673 Ontario St., Buffalo, N.Y. 


D istrict Engineers in Principal Cities 


The National Provi 


WITH NIAGARA 
EQUIPMENT 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 
vessel] Atlantic ports $29.20 
Blood, dried, 16% per unit . 
Unground fish scrap, dried, 1144% ammonia, 
16% B. P. L., f.o.b. fish factory......4.75 
, foreign, 114% ammonia, 10% 
LP. L., ¢.i.f. Ba6bescscccccgtiacscsss Ge 
January shipment ..... 66. cee ceeeeecseeses 55.00 
scrap (acidulated), 7% ammonia, 3% 
A. P. A., f.0.b. fish factories........ 4.00 & 50c 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports.................. 30.00 
I ME, cbc ebcnessetsessecctcescss MED 
Me MODE, BABB. cc cccccccccccccccccccccccs 33.00 
Fertilizer tankage, ground, 10% ammonia, 
ulk 25 & 10¢ 


4 x kag 
n an e 
Fee 15% BP. L.. bulk 5.10 


& 10¢ 


Phosphates 
Bone meal, steamed, 3 and 50 bags, per ton, 
. COUMD cccccecctevocecscccccceescses $39.00 
Bone meal, raw; 4%2% and 50%, in bags, 
per ton, f.o.b. works 
Superphosphate, bulk, f.o.b. Baltimore, 
ton, 16% flat 


Dry Rendered Tankage 


30/55% protein, unground 
60% protein, unground 


MARGARINE PRODUCTION 


Margarine produced in November, 
1942, according to report of U. S. Treas- 
ury Department: 

Nov. 1942, Nov. 1941, 
Ibs. Ibs. 


Production of uncolored 
margarine .............39,576,389 

Production of colored 
margarine 


32,270,402 
8,058,652 232,154 
32,502,556 
32,001,682 

177,202 55,378 
39,371,487 82,147,060 


47,635,041 
Uncolored margarine 
withdrawn tax paid... ..39,194,285 
Colored margarine 
withdrawn tax paid 





OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable.................4+.. 19 
GUD DOs cocsncedcovocasdecsencceuves 15 
Water churned pastry 
Milk churned pastry.... 
Vegetable type 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. 
Valley points, prompt 

White deodorized, bbls., f.o.b. Chgo.... 58 

Yellow, deodorized 3% 

Soap stock, 50% f.f.a., f.o.b. consuming 
Re Re er Peer 2%@ 

Soybean oil, in tanks, f.o.b. mills 


2h 
11% 
Corn oil, in tanks, f.o.b. mills 


Get in the scrap! Scour your plant 
for unused equipment and materials. 


Cotton Oil Futures Quiet 
‘As Trading Ban is Lifted 


HE New York Produce Exchange 

I temporarily suspended trading in 

cottonseed oil futures late last 
week pending clarification of a WPB 
order relating to oils and fats. The or- 
der forbade the use of many oils and 
fats in the manufacture of such prod- 
ucts as soap, paints, varnishes and 
printing inks. 

The ban on trading was lifted on 
Monday and while no sales were made, 
the market closed steady to 50 points 
lower, with the decline on the earlier 
months. Some of the more distant de- 
liveries held at full ceiling prices. 

Prices firmed somewhat later in the 
week and some deliveries regained al- 
most half of the early losses. However, 
no trades were completed during the 
first half of the week. 

Cottonseed oil consumption during 
the final month of last year rose to 
349,068 barrels compared with 235,615 
barrels during the same time a year 
earlier. Consumption was at the rate 
expected by the trade. During Novem- 
ber, 1942, consumption of the oil totaled 
321,685 barrels. 


While the futures market was quiet, 
all other branches of the trade were 
also dull. Crude was quoted at full ceil- 
ing prices in all sections of the South. 
Margarine was also quiet. Standard was 
quoted at 16%c and hydrogenated at 
17%c, for sales in 10-drum lots. 


SOYBEAN OIL.—The market for 
soybean oil continued very tight in all 
directions. It was reported that crush- 
ing was on the increase, but most oils 
were being applied to previous orders. 
Ceiling price of 11%c, Decatur, con- 
tinues to rule. 

PEANUT OIL.—The lack of offer- 
ings holds this market on a firm basis. 
New orders are being released in the 
trade, but buyers are having little luck 
acquiring product. Most crushers apply 
oils on future delivery orders and are 
reluctant to take on new business be- 


cause of the uncertainties involved. 


OLIVE OIL.— Limited supplies of 
olive oil have made trading slow. Grow- 
ers are insisting on higher prices while 
processors and sales representatives 
point out that sales volume has dropped 
to less than 20 per cent of pre-war 
trade, largely because of luxury prices. 
Imported oil, duty paid, ranged from 
$4.75 to $5, while California oil, in 
drums, brought $4.25 to $4.35. 


PALM OIL.—Quotations are nominal 
and at ceiling levels. The amount of oil 
being offered is almost too light to test 
the list of quotations. Majority of sales 
are made in small lots. 


COTTONSEED OIL.—Southeast 
crude was quoted Friday at 12%@ 
12%c; Valley 12%c and Texas, 12%c at 
common points. 


Futures market transactions for the 
week at New York were: 


MONDAY, JANUARY 11, 1943 
—-Range— 
Sales High Low Bid Pr. cl. 
January ee sees sae 13.95 
February A oes owen 13.95 
13.95 
13.95 
14.45 
14.45 


January 
February 


WEDNESDAY, JANUARY 13, 


January .. 
February 


THURSDAY, JANUARY 14, 


January 
February 


(See later markets on page 43.) 





DRY SKIM MILK 


Packers everywhere recognize its value in sausage and loaves. 


Better absorption, flavor, color, slicing. 


Wire or write for prices—cars or less 


SIMMONS DAIRY PRODUCTS LTD. 
5 W. FRONT ST., CINCINNATI, OHIO 





MoNEY-SAVING NEWS FOR PACKING PLANTS 
CONSERVE ALUMINUM HAM BOILERS! 


ene your aluminum a 
am boilers LAST LO i 

them with SAFE fe om ree eet ae 
use these Specialized, fast 
terials to help conserve ti 


nd Monel metal 
SAVE MONEY 
ON THESE Joss 
CLEANING 


aterials! Also 
-working ma- 
nned and gal- 


ee Saar 


© eres eee 


eb Se a5 


vanized equipment. They quickl 

ughly, yet safel quckty, thor. 

Cc ar INING MACH sy RY on. tn y, Temove oil, grease and 
FOR I E OAKiTE mare ary 17-page DIGEST. 


INC., 204 THAM 
Representatives in All Principal Cities et 


HAM BOILERS 
BACON HOOks 
HOG TROLLEYS 
MEAT TRUCKS 


A-K.ROBINS G CO.INC — BALTIMORE.MD OAKITE TTL CLEANING 
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HIDES AND SKINS 





Market active at full ceiling prices— 
Local and outside packers move Dec. 
hide production—Trading under way 
at New York—Collectors move calf 
and kipskins. 
Chicago 


PACKER HIDES.—The new buying 
permits were issued by the WPB at the 
opening of the week and activity got 
under way quickly in the outside small 
packer market, which is now fairly well 
cleaned up. The larger outside packers 
followed and all the better known out- 
side packer productions are reported 
sold up well through Dec. 

Trading started in the local packer 
market late on the second day of the 
week, when three killers began the dis- 
tribution of their unsold Dec. hides. The 
other packer followed late this week 
and, while quantities moving have not 
been discussed, all of the big packers 
are now thought to be about sold up to 
the end of Dec. at most points, al- 
though there will probably be a few 
stray lots coming to light later involv- 
ing packs as yet unclosed. 

Ceiling prices were paid on all de- 
scriptions of hides. Where production 
of Colorados warrants, heavy Colorados 
are being salted with other heavy 
brands, under the optional method, and 
sold at 14%c; in such cases, light and 
extreme light brands are salted to- 
gether, with both moving also at 14%c. 

The buying permits for tanners were 
eut down sharply this month, accord- 
ing to information in the trade. Hide 
production for the month was lighter, 
although an even greater decrease had 
been expected because of packers’ quota 
troubles under the Meat Restriction 
Order. Quite a few early Dec. hides had 
also moved during the trading period 
last month, the permits having been 
geod until the end of Dec. There are 
said to be quite a few unfilled permits 
still in the market, and there is some 
expectation that special or interim per- 
mits may be issued to certain tanners 
within a week or so. 


Total federal inspected slaughter of 
cattle during Dec. was 982,403 head, as 
compared with 1,018,039 during Nov., 
and 1,004,418 for Dec. 1941. Total cattle 
slaughter for the year 1942 was 12,347,- 
369 head, as against 10,945,906 during 
1941, 


Inspected calf slaughter during Dec. 
was 475,671 head, as against 500,775 for 
Nov., and 456,773 for Dec. 1941; total 
for the year 1942 was 5,759,694 calves, 
as against 5,461,042 during 1941. 

OUTSIDE SMALL PACKER.—With 
the WPB permits available, there was 
trading on a good scale in the outside 
small packer hide market at the open- 
ing of the week, since a good many 
productions had been already lined up 
for regular buyers. The market is now 
said to be closely sold up to end of 





Dec., and strong at the ceiling prices, 
15c flat, trimmed, for native steers and 
cows and 14c for brands; 11%c for 
native bulls and 10%c for branded. 
Where hides are being graded at time 
of take-up and sold on selected basis, 
full packer prices are realized. 

PACIFIC COAST.—Negotiations are 
under way but there has been no defi- 
nite reports as yet of trading in the 
Coast market, which is called strong at 
13%c, flat, for steers and cows, and 10c 
for bulls, f.o.b. shipping points. 

FOREIGN WET SALTED HIDES.— 
Trading in the domestic markets this 
week over-shadowed the foreign mar- 
kets and there was not a great deal of 
news on South American trading. Late 
last week 4,000 Montevideo standard 
steers sold equal to 16%c, steady basis; 
2,000 B.A.Province Campos extremes 
also sold steady. About 8,000 Argentine 
standard steers sold at the week-end, 
and 4,000 light steers, all at unchanged 
prices. 

COUNTRY HIDES.—There was ac- 
tivity on a fairly good scale in the 
country hide market at the opening of 
the week, involving quite a few cars of 
all-weights at unchanged price of 15c 
flat, trimmed, or 14c flat, untrimmed, 
f.o.b. shipping points. Several more 
cars were reported available, with the 
country market comparatively slow; 
however, nothing has sold under the 
ceiling price, and while packer take-off 
is naturally favored while it is avail- 
able, the belief is that unfilled permits 
will finally absorb what country hides 
are on hand without disturbing prices. 
All country trading for some time has 
been on an all-weight basis, with tanner 
selections quotable only nominally; 
heavy steers and cows at 14c fiat, 
trimmed; trimmed buff weights and 
trimmed extremes are quotable at 15c, 
flat; bulls 10@10%c flat, trimmed, for 
natives and a cent less for brands; 
glues at 12c, flat, trimmed; all-weight 
branded hides 13% @14c flat, trimmed. 

CALFSKINS.—Trading is awaited in 
the packer calfskin market, which is 
strong at 27c for heavies and 23%c for 
lights under 9% lb.; packers usually 
wait until hides are out of the way be- 
fore moving calfskins but activity is 
expected very shortly. 

There has been trading on a good 
scale by city collectors at 20%c for 
8/10 lb. city calfskins, and 23c for 10/15 
Ilb.; outside cities are salable at the 
same prices. Straight countries are 
quotable at 16c¢ for 10 lb. and down, and 
18¢ for 10/15 Ib., f.o.b. shipping point. 
Some packer calfskins are reported 
moving in the city market at packer 
prices. City light calf and deacons are 
quotable at $1.43, selected. 

KIPSKINS.—Action is also awaited 
on packer Dec. kipskins and is expected 
very shortly. Meantime, market is 
strong at maximum of 20c for 15-30 Ib. 
natives and 17%c for brands. 
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City collectors have been moving kip. 


skins this week at the maximum prices, 
18c for 15-30 Ib. natives and 17c for 
brands, but quantities involved have not 
been disclosed; market is said to be 
about cleaned up. Outside cities are 
salable at same figures, and straight 


‘countries at 16c, flat, f.o.b. shipping 


points. 

Some trading in packer regular 
slunks was reported last week at $1.10, 
flat, the ceiling price; hairless are 
quoted 55c, flat. 

HORSEHIDES.—There is a steady 
demand at individual ceiling prices for 
horsehides, with accumulation slow, and 
hides moving in a routine way as avail- 
able. City renderers, manes and tails 
on, sell usually at $7.50@7.75, selected, 
f.o.b. nearby sections; trimmed render- 
ers at $7.10@7.25, del’d Chgo.; mixed 
city and country lots quoted $6.50@ 
6.60, Chgo. 

SHEEPSKINS.—Buyers’ ideas usu- 
ally top at 27@27%c per lb. for full 
wool dry pelts, del’d Chgo., with 28¢ 
asked. Demand continues strong for 
packer shearlings at the ceiling prices, 
No. 1’s at $2.15, No. 2’s $1.90, No. 3’s 
$1.00, and No. 4’s 40c; one car was re- 
ported this week at these prices but pro- 
duction shows a sharp seasonal decline 
now. Pickled skins are moving steadily 
at individual ceilings by grades, but are 
generally grading lower now, with mar- 
ket quoted in a general way around 
$7.50 per doz. packer production. Last 
confirmed trading in packer wool pelts 
was at $3.60@3.65 per cwt. liveweight 
basis for late Dec. pelts. The market 
on Jan. pelts is quoted usually $3.70@ 
3.75 per cwt. liveweight basis, with 
trading credited in that range, sheep 
out at two-thirds value, and 25c each 
discount for burry pelts. 


New York 


PACKER HIDES.—tThere has been 
trading this week in the New York 
packer hide market, and further activity 
is under way at present. Ceiling prices 
are being paid for all selections. 

CALFSKINS.—There has been active 
trading in the eastern calfskin market, 
with both collectors and packers moving 
skins at the full ceiling prices for what- 
ever is available, and the market is now 
thought to have been fairly well sold 
out for the present. Collector 3-4’s sold 
at $1.15, 4-5’s $1.30, 5-7’s $1.65, 17-9’s 
$2.60, 9-12’s $3.55, 12/17 kips $3.95, and 
17 lb. up $4.35. Packers sold 3-4’s at 
$1.25, 4-5’s $1.40, 5-7’s $1.80, 7-9’s $2.80, 
9-12’s $3.80, 12/17 kips $4.20, and 17 bb. 
up $4.60. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended January 9, 1943, were 6,275,- 
000 Ibs.; previous week, 5,373,000 Ibs.; 
same week last year, 3,986,000 Ibs. 

Shipments of hides from Chicago for 
week ended January 9, 1943, were 5,535,- 
000 Ibs.; previous week, 4,207,000 Ibs.; 
same week last year, 6,659,000 Ibs. 
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AMA PURCHASES 
AND 


ANNOUNCEMENTS 











PURCHASES. — It was announced 
recently that during the week ended 
January 2 purchases by the FDA in- 
cluded 18,901,200 lbs. cured pork meat; 
8,827,364 Ibs. lard; 52,625 bundles, 100- 
yards each, hog casings; 50,000 Ibs. ren- 
dered pork fat and 51,425 lbs. edible tal- 
low. These purchases may include some 
previously reported, but some have 
never been published. Purchases by the 
same agency during the week ended 
January 9 included 13,868,398 lbs. cured 
pork meat; 6,825,000 Ibs. frozen pork 
loins; 23,530,848 Ibs. canned pork meat; 
2,719,000 lbs. lamb; 661,000 lbs. mutton; 
842,000 Ibs. frozen boneless beef; 175,- 
000 Ibs. veal; 5,752,579 Ibs. lard; 114,000 
lbs. rendered pork fat; 35,902 bundles, 
100-yards each, hog casings; 198,000 lbs. 
extra oleo oil; 30,000 lbs. edible tallow; 
21,248 lbs. dehydrated beef, and 2,300,- 
000 Ibs. Wiltshire sides. 


NOTICES.—Special Notice, G-19, re- 
fers to a change (due to a typographical 
error) in the nailed wood “Type C-1” 
lard container specifications. Notice 
G-19 states that, “In view of the urgent 
need for increased offerings of Cvinya 


Tushunka, consideration has been given . 


to the utilization of the production lines 
originally used in the processing of 
Vienna style sausage and pork and 
soya links.” In Notice G-21 it is stated 
that unscored tins are preferred by the 
FDA where net capacity is six lbs. or 
over. New maximum weights are an- 
nounced for frozen pork loin containers 
in Notice G-22. 

AMENDMENT. — Schedule FSC-10, 
Amendment 28, Revision 2, gives de- 


tailed specifications for Cvinya Tush- 
unka. 


Invest in Victory! Buy United States 
War Bonds and Stamps every pay day! 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


More than the usual amount of trad- 
ing was reported in the provision trade. 
Numerous part-car and carlots of 
various kinds of hams. Some loins also 
sold, but all prices were at full ceiling 
levels. Hogs were firm, and lard was 
quiet. 


Cottonseed Oil 


Valley crude 12%c; Southeast, 12% @ 
12%c; Texas, 12%c. 

Quotations on New York bleachable 
cottonseed oil, Thursday close, were: 
Jan. 13.95; Feb. 13.95; Mar. 14.20; April 
14.45; May 14.45; July 14.45; no sales. 





LATE DEVELOPMENTS 











WASHINGTON.—At a meeting of 
the edible oil refining industry advisory 
committee on January 12, a new sub- 
committee was appointed to study the 
advisability of increasing animal fat 
production by closer trimming of meat. 
Another sub-committee reported that 
approximately 150 million lbs. of mar- 
garine could be made annually by using 
meat fats instead of hydrogenated 
vegetable oil, thus easing the strain on 
hydrogenation capacity. Another com- 
mittee will study methods of supplying 
shortenings and oils for off-coast Amer- 
ican territories in Alaska and means of 
acquiring oils from various refineries 
for lend-lease and government reserves. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended January 9, 1943, com- 
pared with the previous week and same 
week of a year ago. 

Week Previous 


Jan. 9 week week '42 


Cured meats, Ibs.26,796,000 29,657,000 28,653,000 
Fresh meats, Ibs.42,437,000 43,281,000 58,746,000 
Lard, Ibs. ...... 6,026,000 5,162,000 9,228,000 


Same 


CHICAGO HIDE QUOTATIONS 


Quotation on hides at Chicago for 
the week ended Jan. 15, 1943: 


PACKER HIDES 


Week ended 
Jan. 15 


Prev. 
week 
Hvy. nat. strs. @15% @15% 
Hvy. Tex. strs. @l4% @14% 
Hvy. butt 


brnd'd strs.. @14% @14% 
Hvy. Col. strs. @l4 @l4 
Ex-light Tex. 

etre. @15 
Brnd’d cows.. 
Hvy. nat. cows. 
Lt. nat. cows. 
Nat. bulls .... 
Brnd'd bulls.. 
Calfskins ....23%@2 
Kips, nat..... aw 
Kips, brnd’d. @1T% 
Slunks, reg... @1.10 $ . 
Slunks, hris... @55 @55 


CITY AND OUTSIDE SMALL 


Nat. all-wts... @15 @154 
@l4 @l4 

@11% 12 

10% pil 
20% @23 2044 @23 
18 18 


@ @ 
@1.10 @1.10 
@55 @55 


PACKERS 


Calfskins ....20 

Kips 

Slunks, 

Slunks, bris... 
All packer hides and all calf and kipskins quoted 

on trimmed, selected basis; small packer hides 

quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers... 14 


13 % 
Hvy. cows.... L 14 13 & 


1 
1 
1 
1 
1 
1 


8 
3 
5 
5 
9 
Calfskins ....16 @18 16 @18 16 s 
6 


Kipskins @16 @i6 
hhorsehides§ ..6.50@7.75 6.50@7.75 6.25@7.25 


All country hides and skins quoted on flat basis. 


a g 
Satremes — 15 @15 
Bulls 10 @10% 10 @10% $ 
@ 
@ 


SHEEPSKINS 


Pkr. Shearigs. @2.15 
Dry pelts 27 @28 27 


EASTERN FERTILIZER MARKETS 
New York, January 13, 1943 


Light trading was reported in crack- 
lings at ceiling prices with demand still 
above supplies. Bonemeal is hard to 
obtain and demand is good. The latest 
order prohibiting the use of soybean 
and cottonseed meal in fertilizers is 
creating greater problems for the fer- 
tilizer manufacturers. No sales of tank- 
age or blood were reported during the 
week. 





COOKING TIME REDUCED 
33% BY GRINDING 


M&M HOG 
CUTS RENDERING 


Reduces fats, bones, car- 


ing time saves steam, power and labor. There's an M & M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 


IN THE 


COSTS 
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1942 Livestock Kill 
Sets New Records 


HE meat packing industry was 

busier during 1942 than in any 
similar period on record. Packers proc- 
essed record numbers of cattle, hogs 
and sheep during the 12-month period, 
and it is estimated that meat production 
for the year far exceeded any previous 
record. It is possible, however, that the 
new records may be dwarfed during 
1943, for Department of Agriculture 
officials have requested that production 
surpass that attained in the year just 
ended. 


A sharp rise in hog kill during the 
final month of last year brought out a 
new all-time high mark for any one- 
month period on record. Kill amounted 
to 6,777,890 head, erasing the previous 
high made in December, 1924. Process- 
ing was up 34.9 per cent compared with 
a month earlier. Slaughter in December 
a year ago was 5,766,664 head. 


Comparative Figures 


The 1942 total kill in federally in- 
spected plants was 53,896,881 head, ex- 
ceeding the previous record, made in 
1924, by about 500,000 head. Slaughter 
during 1941 totaled 46,519,757 head, 
while in 1935 hog slaughter had dropped 
to slightly over 26 million head. This 
low mark was established immediately 
following the federal government’s pig 
killing plan during depression years. 

Although cattle slaughter at 982,403 
head in December, 1942, showed a sharp 
drop from previous months and was 
under slaughter of a year ago, the total 
for the year at 12,347,369 head was a 
new high mark in processing. The pre- 
vious record of 11,829,000 head came in 
1918. Total cattle kill in 1941 was only 
10,945,906 head. Calf slaughter in 1942 
totaled 5,759,694 head and was heaviest 
since 1937. 





Extremely heavy selling of female 
ovine stock contributed greatly to boost- 
ing slaughter to new high marks several 
times during the year and the final 12- 
month record. December slaughter of 
sheep and lambs at 2,174,601 head hov- 
ered near the all-time high mark and 
was over 600,000 head heavier than a 
year earlier. During the year ended 
December 31, packers processed 21,624,- 
689 head compared with 18,124,531 head 
a year earlier. The latter total marked 
the previous high year in ovine slaugh- 
ter. 


The following table shows slaughter 


of livestock by months in 1942, and 
totals for the year. 


Cattle Hogs Sheep 

January ........ 1,057,159 5,836,613 1,610,991 
February ....... 891,013 3,892,077 1,406,657 
BPG. ccccccvee 920,008 4,134,318 1,668,688 
BOD sicccecvsis 956,290 4,196,365 1,569,762 
BED. vecccsdceae 885,153 4,319,776 1,474,988 
nwndousoas 1,039,128 4,553,937 1,481,443 
OP chide desse 1,047,909 3,885,575 1,705,209 
August ........ 1,102,738 3,223,059 1,839,787 
September .....1,158,758 3,842,564 2,222,704 
Octeber .....-..1, 279,771 4,218,048 2,343,807 
November ...... 1,018,039 5,022,659 2,126,042 
December ...... 982,403 6,777,890 2,174,601 

Total, 1942..12,347,369 53,896,881 21,624,689 


muons LIVESTOCK SLAUGHTER 
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Cattle Feeding Gains 
As New Year Opens 


HE number of cattle on feed for 

market in the eleven Corn Belt 
states on January 1, 1943, was 8 per 
cent larger than the number in Janp- 
ary, 1942, and the largest number ever 
on feed in these states at that date, the 
Department of Agriculture reported, 
The increase in the Corn Belt was part. 
ly offset by a decrease in the total in 
other feeding states, but for the coun- 
try as a whole the number on feed on 
January 1, this year, also exceeded any 
other year. 


The number on feed on January 1, 
was larger in all of the Corn Belt states 
except Minnesota. In the Eastern Corn 
Belt, the increase was about 4 per cent 
and in the Western Corn Belt, about 
11 per cent. The largest increases were 
in the states west of the Missouri river, 
where corn supplies this year were back 
to the levels of the pre-drought period. 


Cattle feeding this year was below a 
year ago in all of the 11 western states, 
except in California, with the total for 
the area down about 11 per cent. But in 
each of four other states where cattle 
feeding is in considerable volume— 
North Dakota, Oklahoma, Texas and 
Pennsylvania, the number on feed this 
year was larger than last. 


Reports from the Corn Belt states 
indicate that the increase in cattle feed- 
ing this year is a result of a rather 
marked increase in the number of farms 
feeding cattle rather than from in- 
creased feeding by regular cattle feed- 
ers. 


There is also a considerable difference 
from a year ago in the kinds of cattle 
on feed this year. This is shown by the 
reports of cattle feeders as to the pro- 
portion of cattle to be marketed during 
the first four months of this year. These 
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reports show a much smaller propor- LIVESTOCK PRICES AT LEADING MARKETS 
tion to be marketed in January and Feb- 


mary, about the same proportion in Livestock prices at five western markets, Thursday, January 14, 1943, reported 


March, and on a proportions in April by U. S. Dept. of Agriculture, Agricultural Marketing Administration: 
and later months. 
A year ago there was a relatively Hogs (soft & oily.not quoted): CHICAGO NAT. STK. YDS. OMAHA KANS.CITY 8T. PAUL 


BARROWS AND GILTs: 
large carryover of long-fed cattle after Good and Choice: 


the first of January, which resulted in 120-140 Ibs. ............ $13.60@14.35 $13.35@14.00 

heavy marketings of highly finished 140-160 Ibs. 14.104 14-40 13.85@ 14.60 bs@ia 5 

cattle during the first three months of 200 Ibs. wo the > tre Git 14.20814-58 = 14.08 aly 

1942. 220-240 Ibe: ogiiss idssgiaes 1tasgincee ineegiize iiss oak 
Reports from feeders as to the weight eae h Senesevenses a? M4 1 "35 onl; 

of cattle put on feed this year compared 300-330 Ibs. 55@ 14.70 ? 14.55@14.65 : } 

with similar reports a year ago show ——_ 50@14.65  14.50@14.65 35@14.45 14.55@14.65 14.55 only 

a smaller proportion of heavy feeders 160-220 . 3.85@ 14.60 13.65@ 14.75 3.50@14.25 13.90@ 14.50 14.40@ 14.55 

(over 1,000 lbs.), a larger proportion SOWS: 

of medium weight feeders (750 to 1,000 one om MR 

bs.), about the same proportion of light 300-880 tbe, eats aie 5 008 14.08 

weight cattle under 750 Ibs., and a 330-360 Ibs. 15@14.35  13.75@14.8: 3.75@ 14.00 


7 360-400 > eons . 4 13.70@ 14.80 3.75@14.85 
smaller proportion of feeder calves. 400-450 Ibs, 33 iseo@lats isisalass 


Following is the estimated number of Prana a ' - ‘15 13.50@14.65 -T5@ 14.80 
cattle on feed in the Corn Belt states on 250-550 Ibs. 3.25@13.60 
January 1, 1943 as a per cent of Janu- 

ary 1, 1942: Ohio, 106; Indiana, 105; Slaughter Cattle, Vealers and Calves: 

Illinois, 101; Michigan, 112; Wisconsin, STEERS, Choice: a y : ‘ 
105; Kansas, 105; Minnesota, 96; Iowa, a a -- QI 14TEGILTS 14.2518 25@ 15.50 15.00614.00 
106; Missouri, 107; South Dakota, 130; 1100-1300 Ibs. . 50@ 16.50 


1300-1500 Ibs. 5.75@ 16.75 
Nebraska, 120, and Corn Belt, 108. STEERS, Good: 


700- 900 Ibs. 3.75@15.00 13.25@14.50 13.00@14.5 

wiseihechnasat 900-1100 Ibs. 50@15.2 00@15.25 13 ‘15 13.25@14.75 

r cent 1100-1300 Ibs. ‘50@15.1 125@ 15.2% ‘15@14.75  13.25@14.75 

about 1300-1500 Ibs. ... . 23 5.25 3.75 3. 13.50@ 14.75 
wal November Cash Income STEERS, Medium: 

: . 700-1100 Ibs. 12.00@14.00 12.00@14.25 .75@13.72 1.75@13.25 12.00@14,25 
river, Greater than in 1941 1100-1300 Ibs. 12,00@14.50 12.25@14.25 12,00@13.75 12.00@13.50 12.00@ 14.2: 
e back - , . STEERS, Common: 
eriod. Cash income from farm markets in 700-1100 Ibs. 

November totaled $1,765 million com- ag tre 
low a : pate HBIFERS, Choice: 
: pared with $1,962 million in October 600- 800 Ibs. : 5. .00@15.00 13.75@14.75 14.00@15.00 25@15.5 
states, and $1,210 million in November, 1941. 800-1000 Ibs. -TH@ 15.7! -25@ 10.25 }.00@ 14.7 -25@ 15.25 25@ 15. 
* br Returns from crops declined much less HEIFERS, Good: 

ut in ; 600- 800 Ibs. 3.50@14.50 12.75@14.25 12.50@13.75 12.50@14 2.254 14.2 

cattle than usual from October to November, 800-1000 Ibs. 3.50@14.75 13.00@14.25 12.50@14. 2:50@14.25 12.25@14.25 
as relatively large returns from food HBIFERS. Medium: 
-~— grains and cotton more than offset the 500- 900 Ibs. 21.00012.80 enmed: 
4 this larger-than-usual decrease in income HEIFERS, Common: 
from soybeans and truck crops. 500- 900 Ibs. 9.00@11.00 .50@11.2 9.25@10.50 9.25@10.5 25@10.5 


‘ Income from livestock and livestock COWS, All Weights: 

states : Good 12.50@13.50 12.00@13.50 .25@ 12.25 2.7 .15@ 13.00 

feed products also declined less than usual Medium 10.25@ 12.50 75@12.00 ‘50@ 11.25 “s 9.75 10.75 

, ‘ in November as marketings of hogs in- Cutter and common 8.25@ 10.25 .00@ 9.75 15@ 9.50 15@ 9. 8.25@ 9.75 

rather creased somewhat over those in Octo- Canner 7.00@ 8.25 3.75 Y .50@ 7.75 a 4 00@ 8.27 

farms ber. Government payments in the month BULIS (Yigs. Excl.), All Weights: ; 

: As : Beef, good 13.75@14.50 12.50@13.50 13.25@13.75 12.7! z 2.75@14 

totaled $61 million, compared with Sausage, good 13.50@14.25 '50@13.50 13.00@13.60 "75@13.50 12.75@14 


i : Sausage, medium 11.75@13.50 .0@12.50 11.25@13.00 2 Tt 75@ 12.7: 
$53 million in October. Sausage, cutter & com.. 10.00@11.75 9.50@11.50 10.00@11.50 9. 7 50@ 11.75 


Sales of cattle in November declined VEALERS, All Weights: 
slightly more than usual from the Oc- Good and choice 14.00@ 16.00 75@16.00 13.50@15.50 13.00@15.00 13.50@16.00 
4 s Common and mediur . 10.50@14.00 2.50@ 14.75 9.00@ 13.50 9.00@ 13.00 10.00@ 13.50 
tober level, but marketings of hogs in- Cull. ‘. 8.50@10.50 7.50@12.50 7.50@ 9.00 7.50@ 9.00 7.00@10 
creased sharply as the large spring Pig = ar vEs, 500 ths. down: 
crop began to move in volume, with the Good and choice 12.25@14.00 50@13.50 11.00@13.50 11.00@13.00 
j j j Common and medium... 9%.50@12.25 -75@11.50 8.50@ 11.00 .0@ 11.00 
ee cee ee S256 950 «Te0G BTS §«7.00G B50 | TOG 8.50 

During the first 11 months of 1942,  Slsushter Lambs and Sheep:* r vi nee . : 

h . f f k . d Good and choice* 15.40@ 16.15 7 5.50 5.2 25@ 15.60 15.00@ 15.50 
cash income from tarm mar etings an Medium and good* 13.65@ 14.90 Jf 50 3.7% f 00@ 15.00 13.004 14.7: 
government payments totaled $14,493 Common 11.65@ 13.50 9.5 3.25 2 : 75@13.75 10.00@ 12.75 
million. In the corresponding period of YLG. WETHERS: : " 

1941, income from these same sources Good and choice® 3.00 14.35 


B.: Medium and good* 1.25@12.75 11.25@13.00 11. 3. 11.22 
totaled $10,618 million. Income from EWEs: 


farm marketings was 37 per cent higher Good and choice*. 7.0@ 7.75 17.23@ 7.25@ 8.25 7.50@ 8.25 
than for the like period of 1941, with all Common and medium... 6.50@ 7.50 5.75@ 7.00 - 6.00@ 7.25 6.235@ 7.25 
groups of products showing substantial 1Quotations on wooled stock based on animals of current seasonal market weights and wool growth. 


i ; *Quotations on slaughter lambs and yearlings of good and choice and of medium and good grades and 
mereases over a year earlier. on pas of good and choice grades, as combined, represent lots averaging within the top half of the good 


Marketings of meat animals during 4 the top half of the medium grades, respectively. 
the first three weeks of December were 
relatively light, indicating a greater- 
than-usual decline in income from No- 


vember levels. However, it now appears PACIFIC COAST LIVESTOCK CHICAGO PACKER PURCHASES 


Probable that returns from farm mar- Receipts for five days ended Janu- Purchases of livestock in Chicago by 
ketings in December will be large ary 8: the principal packers for the first three 
enough to result in a total income from Cattle Calves Hogs Sheep days this week were a§ follows: 20,840 
1942 farm marketings slightly in excess Los Angeles ........5,127 = 2,147 511 cattle, 1,971 calves, 38,596 hogs and 16,- 


ane San Francisco 475 1,600 2,100 
of $15 billion. Portland ‘ 200 3,350 «61,770 «60-291: sheep. 


13.25@ 14.65 3.25@ 14.7! : 3.70@ 13.90 


-75@ 12,22 .25@ 12.00 10.25@ 12.00 -50@ 12.00 


.50@ 12.50 10.50@ 12.5 Wa 12.2 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
eenters for the ey ending Saturday, January 9, 
1943, as reported to The National Provisioner: 


CHICAGO 

Armour and Comgeag, 2,995 nog: Swift & Com- 
peony, 6,117 hogs; Ison & ., 2,718 hogs; 

estern P aay | Co., Ine., 8,838 hogs; 
Packing Co. ~— hogs: Shippers, 
Others, 37, oe 

ioe _ ‘cattle: 3,181 calves; 81,628 hogs; 
23,832 sh 


Agar 
22,211 hogs; 


KANSAS CITY 











Cattle Calves Hogs Sheep 

Armour and Company. 5,041 435 5,994 8,761 
Cudahy Pkg. Co...... 2.450 310 2,441 6,789 
ft & Company.... 3,589 701 8,073 6,416 
Wilson & Co......... 2,979 4384 2.3845 4,881 
Meyer Kornblum ..... wn” ‘seme hae 
i Ree 11,149 4 3, 290 16,546 
bucasesedees 22,143 48,393 





Cattle and 
Calves Hogs Sheep 
Armour and Company...... 5,208 9,818 11,950 
Cudahy Pkg. Co........... 3,774 5,927 7,291 
Swift & Company.......... 8,817 4,741 8,739 
Wilson & Co...........255. 1,993 iin anne 


Cattle and eateen: Bagle Pkg. Co., 24; Greater 
Omaha Pkg. Co., 86; Geo. Hoffman Pkg. Co., 84; 
Kroger Pkg. Co., 838; Omaha Pk . 00., 280; John 
Rees, 186; So. Omaha Pkg. ; Superb Pkg. 
Co., 1,077; Lincoln Pkg. > 

Total: 18,353 cattle and calves; 41,726 hogs and 
80,358 sheep. 


EAST 8ST. LOUIS 




















Cattle Calves Hogs Sheep 
Armour and Company. 3,191 1,337 13,891 6,870 
Swift & Company.... 3,791 1.941 11,453 5,348 
Hunter Pkg. Co...... 1,842 .... 8,495 806 
Heil Pkg. Co......... ewes 3,229 
SE eee 2,519 
Laclede Pkg. Co...... 3,068 
Sicloff Pkg’ Co Slndip at Hine enee 7738 mee 
SEE. kcccescccseces 3,058 172 =2,188 425 
Shippers ............ 6,150 2,561 29,077 251 
Pe re 18,082 6,011 74,693 13,700 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Ooscceee 2,882 41 13,389 6,119 
Armour a engene 2. 780 12 11,213 6,072 
Swift & Company.. : 2)508 19 67,919 5,508 
ee 330 3 70 oees 
Shippers ..........+. 2,755 4,906 796 
WUE : cds octvcicces 11,255 85 37,497 18,495 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company.... 3,040 239 11,676 16,815 
Armour and Company. 3,321 267 10,789 6,833 
GUM ccaeewcaveccvcs 1,484 15 501 419 
DURES: -cvasitceciese 7,845 521 22,966 24,067 


alm including 9,874 hogs and 537 sheep bought 
rect. 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 

Aompeur an L Company. 2, nae 674 5,518 1,132 
Wilson & Co......... 2,927 969 5,442 1,003 
GOOD co dicsccetose ° 881 cece 





2,135 





eeccceveccccs 6,210 1,651 11,841 








Not including 44 cattle, 9,419 hogs and 519 
sheep bought direct. 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 1,891 253 10,103 2,307 
Dunn & Ostertag..... aa. ease 78 “tee 
Fred W. Dold........ SP cece 383 
Sunflower Pkg. Co.. a > ees 256 
Excel Pkg. Co........ Ge. seas eas cope 
ME. badnecendscees 2,089 950 56 
MOD ck ivestesctes 5,243 253 11,770 2,363 


Not including 79 cattle and 2,971 hogs bought 
direct. 
FORT WORTH 
























Cattle Calves Hogs Sheep 

Armour and Company. 2,085 728 3,612 5,701 

Swift & ae és: 2,047 869 3,453 6,844 

Blue Bonnet g. Co. 261 2 623 ence 

City Packing ap 1 533 coos 

H. Rosenthal . 58 6 17 7 

BOE scwdcscccreve 4,699 1,606 8,238 12,552 
8T. PAUL 

Cattle Calves Hogs Sheep 

Armour and Symone. 1,943 3,402 28,796 5,637 

| wed Pkg. Co.. - 627 874 «+e. 4,588 

ta Pkg. Co... 1,073 67 whet aose 

Swift «& Company. . 2,883 4,484 41,675 11,807 

sbdess dh céx . 4,789 1,663 eeee aeee 

.. | MerrerTi Trt ity 11,315 10,490 70,471 22,082 











DENVER 

Cattle Calves Hogs Shee 
Armour and Company. 971 107 «696,306 4,984 
Swift & Company.... 995 89 = «6, 4,966 
Cudahy Pkg. Co...... 883. 2,911 1,768 
GEG 5 050 caswecuves 1,382 148 = s:11,930 8065 
ED 6 ndebeA sedans 4,231 408 17,409 12,623 

CINCINNATI 

Cattle Calves Hogs Sheep 
S. W. Gall’s Sons.... .... 35 one 518 
E. Kahn's Sons Co.... 544 151 6,585 1,177 
Lohrey Packing Co... ii pee cove 
H. H. Meyer Pkg. Co a sens 3,769 wane 
J. Schlachter ........ 90 92 oitiin 31 
J. & F. Schroth P. Co BD cose «=6SUT bene 
J. F. Stegner Co..... 299 éhee eiteé 
DN Sab cedeetesecs 1,287 721 559 238 
PE -Abvdascotece a. webs 2,415 ne 
TONED andar baccccs - 2,409 "1,208 298 16,269 1,964 


Not including 2,497 cattle, 122 calves, 1,986 hogs 
and 3 sheep bought direct. 


TOTAL PACKERS’ PURCHASES 


Week Cor. 
ended Prev. week, 

Jan. 9 week 1942 
CIE: Scieveccccestiscgce 140,768 108,175 190,044 
ME Ghendees<geesvcceed 416,651 316,916 547,484 
DED ) eet entees ecouaave 207,514 160,802 211,620 





NEW YORK LIVESTOCK 


Livestock prices at Jersey City Janu- 
ary 11, 1943, as reported by the Agri- 
cultural Marketing Administration: 


CATTLE 
PE MOND ciccncscoccsencoceee nominal 
Cows, medium to good............. $12.25@13.50 
Cows, cutter and common......... 10.00@ 11.75 
DTS «x6 005 Ge6ptcesccercte 8.00 down 
nn tdecncesepbndecsacéus 14. 15.50 
Bulls, Semen S8CSSA6CRd DOSE OT ORES ow 14.00 
Bulls, cutter to common............ 11.00@13.00 
CALVES: 
Vealers, good to choice............ $18.00@19.00 
HOGS: 
Hogs, good and cholce..........sccccssees $15.15 
LAMBS: 
Lambs, medium to good...............+- nominal 


Receipts of salable livestock at Jersey 
City market for week ended January 9, 
1943: 


Cattle Calves Hogs* Sheep 

Salable receipts...... 602 1,826 62 258 

Total, with directs...6,302 8,900 18,483 45,949 
Previous week: 

Salable receipts.... 508 1,426 44 206 

Total, with directs.4,998 6,767 16,682 23,290 


*Including hogs at 31st street. 





CORN BELT DIRECT TRADING 


(Reported by U. 8S. Department of Agriculture, 
couictewel Marketing Administration.) 
Des Moines, Ia., January 14.—At the 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota, hog 
prices ended strong to a little higher 
after sharp gains earlier in the week. 


Hogs, good to choice: 


bored é piso n ache whdaee reson $13.05@14.10 
I a ef da Wai tee w dhe cee eck teh 13.75@ 14.45 
CE? Nich ade ws bhsh tases webs 14.10@14.45 
NEE, dodeetes pedenctcceedeée 14.10@14.45 
Sows: 

DD winacek danhdby cctneonad oY 70@ 14.15 

Re One ree 14.05 
Eh 0s 6000 sh<kengannenoweude 13:40 14.00 


Receipts of hogs at Corn Belt mar- 
kets for the week ended January 14: 


This Last 

week week 
WeGRer, Dam. B.c.c.csceccccer 59,800 Hol. 
SE, Se Dvcccescccsenee 61,800 40,500 
ES MELE s 0b 0'0.0< ceceees 53,900 41,200 
eG > er 27,800 59,800 
Wednesday, Jan. 13.......... 37,000 47,600 
BE, GU Mie acecccswcss 64,400 44,700 


The National Provisi J 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods, 











TRECEIPTS 

Cattle Calves Hogs Sheep 

i. Ms Mo ccctccaqud 1,523 351 20,955 10,807 
Sat., Jan. 9.......... 158 16 14,989 16% 
Mon., Jan. 11........ 16,447 821 36,686 11,36 
Tues., Jan. 12........ 8,30: 981 23,679 8,319 
Wed., Jan. 13........ 12,800 678 19,162 10,495 
Thurs., Jan. 14....... 5,500 700 81,500 8.599 
*Week’s total ....... 43,049 3,180 111,027 38.6g5 
Prev. week ........+. 43,992 484 101,691 32,4¢7 
Year ago .....+++.- + -46,887 5,370 183,062 34.959 
oO years ago....... , 88,092 30,293 


“Including 40 cattle, 55 calves, 34,694 hogs ang 
11,412 sheep direct to packers. 








SHIPMENTS 

Cattle Calves Hogs Sheep 
Fri., Jan. 8.......... 1,351 39 4,471 682 
» Drccccocese 287 5 cose lk 

M » Bb. rcccess 4 59 6,065 
Tues., Jan. 12....... 3,971 286 3,229 925 
Wed., Jan. 13........ 4,678 124 38,022 1.4% 
Thurs., GOR. Muccsces 4,000 200 46,000 1.009 
aes —_—_—— 
Week's total ........ 17,113 669 18,316 48 
Prev. week .......... 16,719 642 17,740 473 
WEED co cvcévese . -12,325 738 12) 7 5.68 
Two years ago....... 9,495 354 10,306 6,467 








TtIJANUARY AND YEAR RECEIPTS 
—January—— ~Year 
1943 1942 Gain Loss 
Cattle ccccccccce 89,047 *. \.. See 10,747 
Calves ......+00. 042 9,020 ...... 1,987 
—, cceesescces 258; 100 318, b= oovews 70,652 
BOOP ccccescsccs 202 95,576 ...... 5,264 


8 
tant receipts include directs. 
HOG RECEIPTS, WEIGHTS AND PRICES 





Av. 

No. Wt., ——Prices— 

Rec’d Ibs. Top Ay. 
*Week ended Jan. 9..136,400 256 $15.00 $14.0 
Previous week ....... 21,066 253 14.85 M44 
Dl ateeudhenescestae 59,202 249 11.85 iL 
Mn ctiahdertscsaesiee 140,125 245 7.75 7.30 
SE debtecengevassagn 141,567 246 5.90 5.30 
BED waccaagsséene sonnel 123,194 9 7.90 7.10 
FEED bcdscccecccsences 150,652 241 8.70 1.85 
Av. 1988-1942 ........ 142,900 260 $8.40 $7.75 


*Receipts and average weight for week ending 
Jan. 9, 1942, estimated. 


WEEKLY AVERAGE PRICE OF LIVESTOCE 


Cattle Hogs Sheep Lambs 
Week ended Jan. 9. —- 7 $14.60 $ 7.75 $15.35 
Previous week ..... 4.75 14.45 7.45 15.3 
SE wodiecereedeasl 12.85 11.30 5.75 12.55 
BE Gesonrqsscéuned 12.00 7.30 4.75 9: 
SD ebwinens-cucokes 9.65 5.30 4.30 9.6 
Sa ae 10.45 7.10 4.05 8.% 
SD essceecarencest 8.35 7.85 4.10 8.50 
Av. 1938-1942 ...... $10.65 $7.75 $4.60  $9.% 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by a a packers 
and shippers, week ended Thursday, 4: 





Week Pore x 

Jan. 14 week 

Packers’ purchases .......... 62,175 50,984 
Shippers’ purchases .......... 22,787 17,478 
Beteh secccccccescccccceses 104,962 68,457 








RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended January 9: 


At 20 markets: Cattle Hogs Sheep 
Week ended Jan. 9....243,000 615,000 323,000 
Previous week ........ 181,000 515,000 273,00 
ier yr. 256,000 708,000 300, 
ED bee canesund ences wee 214,000 537,000 272,00 
TEED wb acvevceseooegeses 188,000 616,000 245,000 

At 11 markets: Hogs 


Week ended Jan. 
Previous week 


At 7 markets: 


Week ended Jan. 
Previous week 


Watch Classified page for good men. 
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~ $LAUGHTER REPORTS 


reports to THE NATIONAL PROVI- 
ER show the number of livestock slaughtered 
at 15 centers for the week ended Jan. 9, 1943: 


Cor. 
week, 
1942 
32,630 
21,120 
21,462 
12,856 

7,815 
9,500 
6,304 
2,281 
2,723 
11,313 
8,074 


Prev. 
week 
22,157 
14,719 
13,532 
8,250 
6,494 
7,697 
2,407 
1,766 
1,671 
8,193 
4,440 
3,779 
4,903 
7,564 
2,191 


141,190 109,763 


New York & Jersey City. 
Oklahoma City* 
3,457 
19,815 
4,223 
163,573 
*Cattle and calves. 


HOGS 
122,238 117,371 
56,076 
72,486 
67,068 
29,797 
53,532 
7,356 
12,216 
21,972 
46,305 
14,540 
12,000 
12,629 
48,593 


Philadelphia 

Indianapolis 

New York & Jersey City. 51,962 
Oklahoma City 2 
Cincinnati 

Denver 

St. Paul 

Milwaukee 


18,547 


13,629 
62,457 
9,261 14.991 


581,208 727,848 
Includes National Stock Yards, East St. Louis, 
Ii, and St. Louis, Mo. 


25,360 

24,584 

28,671 

11,401 

16,898 

20,085 

847 

Philadelphia 1,533 
Indianapolis 3,939 
New York & Jersey City. ¢£ 32,832 
Oklahoma City 609 
Cincinnati ‘ 169 
12,012 
15,778 22,244 
1,265 1,386 


195,933 234,575 


5,521 


Milwaukee 


tNot including directs. 


ST. LOUIS HOGS IN DEC. 


Receipts, weights and range of top 
prices for hogs at St. Louis National 
Stock Yards, Ill., for December, 1942, 
with comparisons, reported by H. L. 
Sparks & Co., were: 


Dec. 

1941 

Total receipts 297,985 
Average weight, Ibs 232 
To prices: 
Highest $ 11.75 
10.00 
10.60 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Administra- 
tion, at seven southern packing plants 
located at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville, Fla.; week ended 
January 9: 

Cattle Calves 

Week 634 , 
Last 78 583 29/052 
814 34,917 


Hogs 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8. Department of Agriculture, Agricultural Marketing Administration) 


WESTERN DRESSED MEATS 


STEERS, carcass ending January 9, 
previous 

week year ago 
COWS, carcass ending January 
previous 

week year ago 
BULLS, carcass ending January 
previous 

week year ago 


VEAL, carcass ending January 


BROTEOED. 60 cue nedeséccccccccctccoens 


week year ago 
LAMB, carcass ending January 
previous 
week year ago 
MUTTON, carcass ending January 
previous 
week year ago 
PORK CUTS, Ibs. ending January 
previous 


week year ago......... 


BEEF CUTS, Ibs. ending January 
previous 


week year ago 


sowscovesesed 3,340,473 


NEW YORE PHILA. BOSTON 
6,168 1,024 871 
3,846 675 688 
8,321 2,686 2,682 
1,549 1,513 1,796 
1,245 1,768 1,358 

539 1,191 2,507 
92 82 
27 60 
519 
239 
529 
881 539 
6,973 7,832 
7,005 7,111 
15,895 17,320 
132 1,883 
1,625 2,049 
178 539 

274,232 205,895 

500,342 114,524 

454,025 427,101 


979 


272, 


LOCAL SLAUGHTERS 


CATTLE, head 
Week previous 
Same week year ago 
CALVES, head 
Week previous 
Same week year ago 
HOGS, head 
Week previous 
Same week year ago 
SHEEP, head 
Week previous 
Same week year ago 


Country dressed product at New York totaled 4,938 veal, 1 hog and 112 lambs. 


Week ending January 9, 1943 


Week ending January 9, 1943............. 


Week ending January 9, 1943 


Week ending January 9, 1943 


10,734 

8,317 
10,734 
11,476 

8,793 
11,476 
49,004 
46,198 
49,004 
55,410 
33,069 
53,410 


1,766 

2,416 

1,926 

1,610 

2,191 

14,580 

12,216 
17,872 

2,463 

1,533 

2,771 yee 
Previous week 4,287 


veal, 25 hogs and 85 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Slaughter of ail classes of livestock 
showed some increase during the week 
ended January 9 compared with a week 
earlier, when there was a holiday. How- 
ever, fewer cattle, calves and hogs were 
processed than for the same week last 
year and at the same time lamb kill 
was up sharply. Hog kill at 1,041,165 
head was slightly under kill of a year 
ago, when 1,048,210 head were killed. 
Lamb kill maintained a wide margin 
over slaughter of a year earlier. 

Cattle Calves 
8,869 9,756 
3,470 526 


2,648 
3,922 
6,511 
3,100 
4,376 

434 


Hogs Sheep 


51,962 54,768 
30,132 1,508 


8,327 


New York area’. 
Phila. & Balt.. 
Ohio-Indiana 

54,346 
122,238 
89,188 
72,341 


79,985 
56,125 


162,472 
235,414 


Total 162,245 1,041,165 
Total prev. week.122,468 49,416 881,295 
Total last year.181,089 66,445 1,048,210 


‘Includes New York City, Newark, and Jersey 
City. *Includes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind. *Includes Blburn, Ill. ‘Includes 
St. Louis National Stockyards and East St. Louis, 
Ill., and St. Louis, Mo. "Includes So. St. Joseph, 
Wichita, Oklahoma mf and Ft. Worth. *Includes 
St. Paul, So. St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wis. ‘Includes Albert 
Lea and Austin, Minn., . Des 
Moines, Ft. Dodge, y, Marshalltown, 
Ottumwa, Storm Lake, and Waterloo, Iowa. 

Packing plants included in above tabulations 
slaughtered approximately the following percent- 
ages of total slaughter under federal meat inspec- 
tion during 1942: cattle 72%, calves 70%, hogs 
74%, sheep and lambs 80%. 


Southwest group® 21,369 
Omaha 18 
Sioux City 

St. Paul-Wis. 


oup 
Interior Iowa & 


So. Minn.* ... 13,433 


The National Provisioner—January 16, 1943 


CANADIAN LIVESTOCK PRICES 


GOOD STEERS 


ended 
Jan. 7 
$11.10 
11.20 
10.50 
10.50 
10.75 
9.75 
9.50 
9.75 


Toronto 
Montreal 
Winnipeg .. 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


HOG CARCASSES Bi* 


$15.62 
15.40 
13.50 


10.25 
11.00 


10.50 

11.60 1 
11.75 1 
11.50 1 
*Official Canadian hog grades are now on car- 


cass basis, quotations from Bl Grades; Grade A, 
$1.00 premium. 


se 
Pe) 


SSSOESSo=B} 
SSSSS3SRSS 


s 
15.50 


Montreal 
Winnipeg 


Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


Toronto . $ 
Montreal 

Winnipeg 

Calgary 

Edmonton 

Prince Albert 

Moose Jaw 

Saskatoon 

Regina 

Vancouver 
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CLASSIFIED ADVERTISEMENTS 22222525 
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Heodline 70c extra. 70c per line for listings, 
CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Onom 








Positions Wanted 


Business Opportunities Professional Services _ 








DRAFT exempt, thoroughly experienced in high FOR 





Sale or Lease small eastern meat packing 



































grade and competitive sausage manufacturing— | #4 sausage manufacturing plant. Equipment in Chemical & Bacteriological 
outstanding luncheon meats and loaves, familiar excellent condition. Bh capacity 600 hogs, 75 Analyses by a reliable graduate chemist 
with quick cures, costs, yields, and offal in pro- | C@ttle, 50,000 lbs. sausage products. W-225, THE . " ‘ ; 
duction. Have executive ability, am progressive, NATIONAL PROV ISIONER, 407 8. Dearborn St., Jean E. Hanaché 
and have the ability to produce and create new Chicago, Ill. 82-03 163th S t. J in 5. Y 
and profitable varieties. Can take complete charge | ONE of the largest independent packing houses in - Street, Jamaica, N. ft. 
9 Ra name re | or assist in management. Avail- South for sale. Established for 20 years. Slaugh- 
immediately. W-219, THE NATIONAL PRO- tering cattle and hogs. Reason for selling out, - : 
VISIONER, 407 8. Dearborn St. Chicago, Ill. wish to retire. W-226, THE NATIONAL PROVI- Equipment for Sale 
SIONER, 407 8S. Dearborn St., Chicago, Il. 
oo Fa wes gh pt gh packing house — 
operations, including live stoc uying, slaughter- . « . 
ing, processing, sausage manufacturing, sales and E ui ment Wanted ee Buffalo £32,—100 Ib. cap. 
distribution. ‘apable of organizing and controlling q P toe, he AR RTT o--25 th one $125.00 
every pievartmestal function for efficient and - ty Buffalo $27,—60 Ib. cap. 
profitable operation under present Federal regula- USED EQUIPMENT WANTED: Sausage machin- Ca? 5286s p etes +00 eeek s wee oO 
tions. W-218, THE NATIONAL PROVISIONER, | ery, slaughtering, rendering or any kind of equip- silent-Cutter, Buffalo $27,—5 H.P. direct 
407 S. Dearborn St., Chicago, Ill. ment, urgently needed. CHAS. ABRAMS, 68 N. [rr 125.00 
2nd St., Philadelphia, Pa Walnut 6685. Boss 150 lb. Mixer, pulley dr.......... -.. OM 
WANTED: Position as manager or superintendent. ——— = — - . Superior 200 lb. Mixer, motor driven... - 13% 
Thoroughly capable of taking complete charge— EQUIPMENT Ww ANTED: One 10x10 Ammonia Sausage Stuffing Table, galv. metal top. 20.00 
know costs, yields and how to figure them. Turn Compressor with fittings; one 4x8 Lard Roll with Link-Belt Bacon Slicer. 1 H.P. motor. . 5.0 
out quality producte—handle labor efficiently. fittings. Must be in good condition and reasonably 50 gal. Scrapple Kettle (jacketed)........ 50.00 
W-198, THE NATIONAL PROVISIONER, 407 8. priced. REYNOLDS PACKING COMPANY, Union Elec. Weight-O-Graph Scale, 250 lb. cap... 125.06 
Dearborn St., Chicago, Il. City, Tenn. 50 Steel Ham Boilers, 23.............. ea. 2.0 
WANTED: Used Portable Band Saw for cutting 5 Stainless Steel Ham Boilers 23....... ea. 4.0 
meats. W-223, THE NATIONAL PROVISIONER, CHAS. ABRAMS 2 68 N. 2nd St 
Men Wanted 407 S. Dearborn St., Chicago, Ill. Walnut 6685 Philadelphia, Penna, 
WANTED: Steam Jacketed Crackling Receiving 00D EQUIPMENT SUCH AS THIS IS sc 
Pan. PHILIP CUDDEBACK, Waterloo, N. Y. G ss] NT § S IS SCARCE: 





ANDERSON RB OIL EXPELLER; 4—<Anderson 





Hog Killing Foreman Wanted 
WANTED: a thoroughly experienced, draft exempt 
Hog Killing Foreman by progressive Midwest pack- 


No. 1 Oil Bxpellers; 2—4x8 and 4x9 Lard Rolls; 


Plants Wanted Dopp Kettles, all sizes, with and without agita- 


tors; Meat Mixers, Grinders, Silent Cutters; Vert. 





ing company. Splendid opportunity for a capable 
man. In replying recite fully your experience and 


407 8. Dearborn St., Chicago, Ill. 





* ing steam boilers, OecE Por dry cookers, etc. dated Products Co., Inc., 14-19 Park Row, New 
Representative Wanted Address F. H. HANCOCK, P.O.’ Box 148, Topeka, | York City. 
a om ae in Baltimore. Write full particu- Kansas. 


WANT TO LEASE small packing plants with gov- 

ernment inspection or modern up-to-date country tles; HPM #68 28-ton Hydraulic Press. Inspect 
salary expected. Replies will ‘be cons idered confi- uninspected slaughter plants, also large locker our stock at 335 Doremus Ave., Newark, N. J. 
dential. W-222, THE NATIONAL PROVISIONER, | plants any place in U. 8. Aiso, want to buy all | Send us your inquiries. WE BUY FROM ‘A SIN. 
kinds of packing and rendering equipment includ- GLE ITEM TO A COMPLETE PLANT. Consoli- 


and Horiz. Tankage Dryers; Refrigeration Equip. 
ment and Power Plant Equipment; aluminum ket- 








lar -224, THE NATIONAL PROVISIONER, 
300 " Madioon Ave., N. Y. 





WANTED: Two men to work in rendering plant— Warren Steam Hydraulic Pump—8x1x10 Duplex. In every day in plant located in Northeastern Ohio. 





good wages. PHILIP CUDDEBACK, Waterloo, good 
New York. New 


FOR SALE: Anco Hog DeHairer, two drums, good 
F Sal mechanical condition with conveyor and 10 H.P. 
or e motor, capacity 60 to 80 hogs per hour. In use 





y in 
condition. HAROLD CUDDY, 85 Clark St., W-221, THE NATIONAL PROVISIONER, 407 §&. 
Haven, Conn. Dearborn St., Chicago, Ill. 








THE NATIONAL PROVISIONER, INC. 

407 So. Dearborn Street 

Chicago, Illinois 

Please send me postpaid..........copies of Volume | 
“Meat Plant Refrigeration and Air Conditioning” at $1.50 
per copy. | enclose $........ 


SEND in 66 c seat bcdvocbecececcecccvcccceeceeecssoe 
Cd o'b bb. 0s Sen qecseasdovccoccediscecscoensoes 


Didbbpsiakantasgee cde MDsa ci tccpertivceséves 


Page 48 


Booklet .... 
“Increased Efficiency-Reduced Cost” 





YJ ay4: Canada Packers Limited of St. Boniface, Manitoba 


“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in company 
with his engineer, they are going through the different lessons and 
already have learned sufficient to improve the efficiency of their 


refrigeration equipment, and at the same time to reduce the operat- 
a 


ing expense... 





“Meat Plant Refrigeration and Air Conditioning” is THE NATIONAL PROVISIONER'S 
answer to a definite demand. The author of the articles and the man who revised the 
first thirty-seven lessons in the course Is a meat plant engineer—an expert in packing 
house refrigerating problems. The articles in this new volume appear in lesson form and 
are designed to enable those interested in meat plant operation, as well as refrigeration, 
to acquire a practical working knowledge of this basic subject as well as fundamental 
information essential to the worker who has ambitions beyond his present job. 





The first edition is limited, be sure to fill out the coupon and mail your order today 
Price postpaid, $1.50 per copy. 
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=] | BEEF - PORK + VEAL + LAMB 
— HAMS + BACON += SAUSAGE 
1 LARD - CANNED MEATS « Sheep, hog and beef casings 


_ 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 


Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 
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THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


The Original Philadelphia Scrapple 


apkSaEke 


'» 
8 
= 


=| 5 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA by ang og pal 
. W. Laughlin Earl McAdams Clayton P. Lee 
L. Meehan 38 N.Del ec Ave. 1108 F. St. S.W. 148 State St. 
441 W. 13th St. 





7 ohn J.Felin&Co., nc. 
Pork Packers 
“Glorified” 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 











Superior Packing Co. 
Quality 


Price Service 








Chicago St. Paul 


DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lets 














Rath 


from the Land O'Grn 


=——aaaaaas Vprprrerererer?, 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Warertoo, lowa 











COOLING & FREEZING UNITS 
CHICAGO 











Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


AR 
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Poctidge 


PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 
Cincinnati, Ohio 














THE CUDAHY PACKING CO. 


ORTERS 


AND EXPORTER 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO. U.S.A 





ADVERTISERS The National Provisioner 


Advanced Engineering Corp Stevenson Cold Storage Door Co 
American Meat Institute Kennett-Murray & Co Superior Packing Co 


Kewanee Boiler Corp Svendsen, Sami S 
Swift & Co 





Layne & Bowler, Inc 
Barton Laboratories Levi, Berth., & Co., Inc Taylor Instrument Companies 
Bemis Bro. Bag Co Thomas Truck & Caster Co 

Mayer, H. J., & Sons Co 

Cincinnati Butchers’ Supply Co United Cork Companies 
Continental Can Co Meyer, H. H., Packing Co 
Corn Products Sales Co 5 Midland Paint & Varnish Co Vilter Mfg. Co 
Crescent Mfg. Co Mitts & Merrill Vogt, F. G., & Sons, Inc 
Cudahy Packing Ce Morrell, John & Co 


Daniels Manufacturing Co Niagara Blower Co 
Dexter Folder Co 

Diamond Crystal Salt Co Oakite Products, Inc 
Dole Refrigerating Corp 





Paterson Parchment Paper Co 
; Preservaline Mfg. Co 

Folin, Jobe J. & Co, Inc 4 ' The firms listed here are in partner- 
; ; Rath Packing Company ship with — The —_ -_ 

i i Robbins & Myers, Inc quip tt ufacture a 
ay ae a oarmcate an Robins, A. K., & Co., Inc services they render are designed te 
Ham Boiler Corp help you do your work more efficiently, 
Hormel, Geo. A. & Co Simmons Dairy Products, Ltd pe cone genee <o and pre Fig. you 
Hunter Packing Co Smith, H. P., Paper Co me As tter products w _ . o 

Hygrade Food Products Corp merc andise more profi ye 
Specialty Mfrs. Sales Co advertisements offer opportunities to 
Jackle, F. R Stange, Wm. J., Co you which you should not overlook, 
Jamison Cold Storage Door Co Stedman's Foundry & Machine Wks 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 
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Waorelelom aele)> 


Main Office and Packing Plant 


Austin, Minnesota 


HYGRADE’S 


'ankturters in 


CSings 














Famous ‘ S 
cornet -@ Wa||| HUNTER PACKING COMPANY 
a: ie East St. Louis, Illinois 


. BEEF - VEAL - PORK - LAMB 
SEroRe buvins Ly HUNTERIZED SMOKED AND CANNED HAM 


OR SELLING St Ss New York Office, 408 was 14th St, Paul Davis, Mgr. 


A. L. Thomas 
Washington, D. C. 


HYGRADE FOOD PRODUCTS CORP. 7 Pare 


Pittsburgh, Pa. 
30 Church Street, New York, N. Y 
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